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Standard Packers’ Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 


SUBMIT YOUR REQUIREMENTS 


AMERICAN CAN COMPANY 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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3 79) Dried Fruit Brokers’ Ass’p, 














SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 

















W. 


Canned Goods 
Brokers 


33-35 River St.————— CHICAGO | 








ARMSBY CO. 


J. K. 
Wholesale 
Brokerage anu Commission | 
Breaches: Pacific Coast 





Rew ork 42 PB So::p: FO 
LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, ' 
Raisins, ‘Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicage 
SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 





CHICAGO — 


GOODLETT & BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER 6 CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD. 














DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
So. McAlester, I. T. 


DALLAS, TEX. 


Inter-State Brokerage Co., 
We travel men. 





| Correspondence Solicited. 


' JT. J. O'BYRNE & CO. 





Packers’ Agent and Broker in 


@Ganned Goods... 


42 RIVER ST., CHICAGO 


Liberal Advances on Consignments. 


EMERSON & HALL 
wrest: GANNED GOODS 


OMAHA, ST. PAUL 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 
Persenally Cover all Jobbers in Nebraska and Minnesota. 














Brokerage Commission 
Canned Goods and Dried Fratts | 


42 RIVER ST., CHICAGO 











AHRONS- SEIBERT O., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 Penn ellie 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 

















WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s CHICAGO 


34 WABASH AVE. 








LOUIS M. PARK COMPANY 


OFFICES 
Minneapolis 
St. Paul 
Duluth 


these 








Established 1896 


Canned Goods 
Brokers 


Note.—We cover all jobbing points t 
ities. No better equipped brokerage phe 


in the west. 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 


INDIANAPOLIS, IND, 





GETTYS & GILBERT, 


BRDKERS AND 
COMMISSION MERCHANTS 


CANNED 
SALMON, 


Goops, Driep Fruits, 
CALIFORNIA PrRobuctTs 


806 Spruce St., ST. LOUIS, MO, 





PINK SALMON 


The Best Quality and Most Popular 


Brands 


LEADING 


| SAN FRANCISCO, 


GRIFFITH-DURNEY C0, 


SALMON HANDLERS 
CAL, 





C. A. Vandever 


MINNEAPOLIS, MINN. 


Vandever & Schroeder 


ST. PAUL, MINN. 


ESTABLISHED 1898 


Canned Goods «1 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 





Omaha, Neb. 
Wichita, Kans. 


Cover all jobbing centers 
adjacent to above cities 
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fanned Goods Brokers and Commission Houses 














——— 
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INDIANAPOLIS, IND., Majestic Bldg. 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg 











CANNED GOODS 
BROKERS 


ABERDEEN, - ! MARYLAND | 


Our Specialties 
CORN & TOMATOES 











L, J. NELSON H. F. DONLEY | 


F.J. NELSON & CO. 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS. 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa | 


Jobbing Trade. 


Wholesale Selling Agents 


BROKERS 
NASHVILLE, TENN, 


Twelve years experience in Selling to the 


Five years experience as General Manager 
of Canning Factory. 


BAKER é MORGAN fi 1 KIRKPATRICK f CO. : JACOB ENOCH 


| 1227 Boston Road New York City 
Mase. Broker ans Mfrs. Representative 


SPECIALTIES: 








SAUERKRAUT, DILL PICKLES 








VINEGAR and CATSUP 
and all PICKLED PRODUCTS 





Agent for German Kraut Cutting Machines 


























FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 


MO. 





We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 


attention given to the introduction of new goods. 
Write to us. 



































Hawkins .. 


Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnisued any size and any 
capacity desired. 


Standard Capacity 
Sizes 3 Ib. Cans SIZE 
No. 8 45 per min. 5x11 ft. 
10 57 a Sais"* 
12 68 Sa35 “ 
14 80 - $217 * 
16 . aes 5x19 “ 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO, 
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COTTINGHAM 


ac SELLS 


CANNING MACHINERY OF ALL KINDS 



























INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


' ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











Hominy! 


@The packing of this article has proceeded thug 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time dogg 
not call for a large expenditure in the equipment, 





HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 
Mixing Machine 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the corresnondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 












































SCRAP 


THE VULCAN DETINNING CO. 














— 





Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 
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we BUY TIN ad 


LAST WASTE | 
ANY SIZE OR | 
SHAPE & A. 


WRITE TOUS | 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 
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Condensed 
Paste 





Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 


make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


PRICES:. { In barrels of about 240 Ibs. ~- - 6c per Ib. 
—— | In 50 and 100 Ib. packages - - 8c per Ib. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does n>t warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 3&7c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














TOMATO 
Ganning Machinery 





7 BAKER'S GRASSHOPPER SCALDER 


We manufiacture a Full Line of Tomato 
Canning Machinery, including the above 
wellknown machine. Send for circulars 





SPRAGUE CANNING MACHINERY CO, 
Daniel G. Trench & Co., General Agents, 
CHICAGO, : : G5.:9 ILLINOIS 
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Tomato Canning Machinery TOMATO 


CANNING MACHINERY 


THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars. 








TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 


including the above well known machine. Send for circulars. Sprague Canning Machinery Co. 


ma Be DANIEL G. TRENCH & CO., General Agents 
SPRAGUE CANNING MACHINERY CO, cocaats ek. tal Ag 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 
































“Slaysman” Inclinable Power Pres 
o. 5 













This machine maylalso be made with counter shaft with cone pulley, The above illustration represents the general style and appear ance 
so as to permit of adapting the speed to different diameters. the No. 5 Power Press, it can be used in an inclined position if desirable, 
is well made, as all Bearings are reamed and scraped. 


WRITE FOR PRICES AND DISCOUNTS 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman G Co., sate ON AR YLAM 
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with Three 

Up-to-Date Pea Huller Cylinders 
ATENTED MAY 19, 1903 
PATENTED FEB. 16, 1904 











Do not be misled by the advertisements of com- 
petitors. Our attorneys inform us the patent 
on the impact process has expired and the pro- 
cess is public property. 


== FOR SALE OY 


The P Pillmore Anderegg. Se 


=-WESTERNVILLE, N. Y.—————————> 
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‘Chishol- Scott Contpanyp 
Bea Dulling Machinery 


MAIN OFFICE, 


| CADIZ, OHIO. 
| THOS. A. SCOTT, GENERAL MANAGER 
| 





FACTORY: SUSPENSION BRIDGE, NEW YORK 


Operating Patents of 


C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind all prospective users of Viners infringing our 
process patents, which cover all forms of impact, 
that any bond offered should be perpetual and good 
for at least three times all possible royalty. It is not 
generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. 
The expiration of our patents will not relieve you 
from liability while the patents were in force. None 
of the bonds we have ever seen entirely protect the 
customer. Have your bonds inspected by a com- 
petent attorney. 
Yours respectfully, 
CHISHOLM-SCOTT CO. 
































rhe A Uto - 
Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


Ss 


ORDER EARLY. 


We have to refuse late orders 
every year 


4 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


— 


THE ULERY M. & S$. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 

















THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK‘(T 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be »pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 


move plug. 
—@®- “a 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @& @@. Generel Agents 
























Conveying Machinery 





Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels. 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


eS  — 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 




















MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
tata cine MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY6AND"” AUTOMOBILE 
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Power Transmitting, Elevating and | 














THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
=F BLANCHING PEAS 





This machine is different in principle and construction from 
other machines, maée to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 


If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 


Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


-« DANIEL G. TRENCH 6G CO., General Agents 


CHICAGO, ILL. 
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VEGETABLE, FRUIT & MINCE MEAT CUTTERS | 


FASTEST 
CUTTERS | 
in the world 


Used for making Picalili, Chili Sauce, Worcester- 
shire and Cherry Sauce, Mince Yet etc.,etc. | 


BUFFALO CHOPPERS 


FOR 


Dried Fruits, 
Vanilla Beans, etc. 


We Also Manufacture 
Kraut Cutters. 


JOHN E. SMITH’S SONS co. 


BUFFALO, N. Y. 
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MOORE McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


H and McFerren boxes are sawed and 


planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased fo call on or correspond with 
you in regard fo your future business. 


Moore G McFerren 
HOOPESTON, ILL. 
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“Simplicity” 
Can Righting 
Machine 


FOR USE WITH ALL 
FILLING MACHINES 


runway at the rate of over 100 per minute, no matter 

whether their open ends are turned in one direction 
or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becoming 
weary. It will do away with labor of one individual and 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make Sones go more smoothfy about your factory. It 
has been thoroughly tested oy a season of regular use. 


Tr little machine will take rolling cans from a 


i FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co., acents, Chicago 
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SUPPLIES 


FOR 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 


Chicago. 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized); 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 











We can furnish them either plain or enam- 


eled inside. In the enameled can no fruit 





comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 





United States and Canada, one year 4 
I: GD POOF 0s 0 5.05.0:6b00d5 66s ereuedsneee od shakesbndasecbiss asics 

@ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house ‘= Chicago 
with which the subscriber is doing business. 








ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
[tems of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 


ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-“LASS MATTER 











We are awaiting a report on YOUR pack. 
* * x 

We are inclined to believe that most of those jobbers 
who are relying on the “hidden supply,” the “reserve 
stock,” are going to be disappointed. We believe it 
impossible this year to conceal sufficient goods to sup- 
ply any real demand. 

*x* * * 

Packers who are interesting in having accurate and 
reliable canned goods statistics showing the quanti- 
ties of tomatoes, corn and peas packed in the United 
States and Canada in 1907 will render possible the 
accomplishment of that object by each reporting his 
own pack and doing so PROMPTLY. If YOU intend 
making a report of your pack, please favor us by 
sending it in TODAY. Delay only adds to the 
amount of work necessary. 








The work of Dr. Bitting at the factory of the 
Loudon Packing Co., Terre Haute, Ind., during the 
past three months is the Government’s action on Dr. 
Wiley’s promise that there would be official co-opera- 
tion with the packers in their efforts to solve the pre- 
servative question with regard to its use in catsup. 
Dr. Bitting represents the Department of Agriculture 
and has been conducting exhaustive investigations and 
experiments at the Loudon plant through the season 
now ending. The results of his work, which is as 
yet incomplete, will be made public in due time. 
Knowing Dr. Bitting as we do, we are certain that 
the work he is doing is of the most searching kind and 
feel assured that the facts ascertained will prove illu- 
minating to manufacturers interested in solving the 
problem of the manufacture of catsup without pre- 
servative. 

* * * 


The comments on the business and financial situa- 
tion by Dun and Bradstreet are at this time more 
than ordinarily interesting, in view of the monetary 
conditions Bradstreet’s remarks that trade and indus- 
try have tended toward quiet in sympathy with re- 
ports of financial unsettlement as New York and a 
few other cities; the financial situation at New York, 
generally speaking, seems to be well in hand; recent 
declines in prices of cereals and cotton have encour- 
aged foreign demand for the country’s products; the 
holding of cotton, a great exchange making medium, 
is showing some signs of relaying, and lowered prices 
of domestic commodities lead to the hope that the 
demand of a prosperous country, affected by the un- 
duly high level of some commodities, will revive. 
Dun’s says: “Trade reports are irregular, the events 
of the week at this city tending to cause conservatism 
in preparations for the future, but current retail trade 
is active throughout the nation, and the leading indus- 
tries maintain active machinery at most plants. Re- 
viewing the business situation in the Chicago district, 
Dun’s report is quite optimistic, as the following 
shows: ‘Trade maintains a steady course and, aside 
from the sentimental effect of financial troubles in the 
sast, there is sustained confidence felt here as to the; 
outlook. Payments through the banks again make a 
largely increased showing, legitimate discount require- 
ments are promptly extended to responsible borrowers, ' 
and there is less general pressure for money for com- 
mercial purposes, but an increased number of trading 
defaults appears this week, indicating further elimina- 
tion of weak concerns. Most banking accommodation 
for industrial purposes is amply provided for until 
the turn of the year, and, while the drain of currency 
to move crops has become heavier, there is no ap- 
parent reason to question the soundness of business.” - 
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TO THE CANNING TRADE: 








We beg to thank our many friends and patrons 
for the business with which we have been favored during 
the canning season just closed, and express to them the 
satisfaction it gave us to fill their orders promptly, and 
with good cans. 


We also take pleasure in advising our friends that 
we intend to increase the capacity of our Baltimore 
Factory very considerably in ample time for the season 
of 1908. This will give us the three best equipped 
packers-can factories in America, and will enable us to 
take care of all orders even better, if possible, than we 
have done in the past. 


Again thanking you for all your kind favors and 
looking forward confidently to an active and prosperous 
packing season in 1908, we beg to remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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E announced last week that, circular letters re- 
questing reports on the quantities of tomatoes, 
corn and peas packed in 1907 had been sent to 
a majority of the vegetable canners in the Uni- 
ted States and Canada. The mailing of similar circular 
letters to the remainder has since been completed. _ 

It is now up to the packers who believe that if 
canned goods statistics are to be compiled and pub- 
lished at all they should be ACCURATE, therefore 
RELIABLE, such statistics as can be quoted and 
made use of with a feeling of confidence that they 
DO NOT FURNISH A FALSE BASIS. 

It rests with the canners themselves whether the 
statistics that we shall publish this fall are accurate or 
reliable or unreliable, trustworthy or 





inaccurate, 


worthless. ‘ 
The canners can make our costly efforts to furnish 


them with valuable information end successfully or 
in failure as they wish. . 

They can, by furnishing us with reports on their 
packs, promote a work undertaken in their interest, 


THE CANNER AND DRIED FRUIT PACKER. 
Packers, Act Promptly. 


or, by refusing us the necessary information, they 
_can defeat our efforts. 

It’s up to each of you, gentlemen, to be a hindrance 
or a help. 

We earnestly solicit your aid, and know positively, 
from our experience in this work, that a very large 
majority of canners favor the annual compilation of 
statistics, yet for no reason at all NEGLECT to re- 
port THEIR OWN packs. 

Most of these packers INTEND to report, but in- 
stead of doing so promptly on receipt of our circular 
requesting figures on their packs, lay the circular 
aside, intending to give it attention later. 

Sometimes they get around to it, but often it be- 
comes necessary for us to write to the delinquents 
twice, or THREE TIMES, before we can get them 
to attend to so simple a matter as the sending in of 
a statement of the number of cases of vegetables 
packed in the season. 

Promptness on the part of packers will vastly pro- 
mote the work, and by promptness we mean instant 


action. Will YOU not be ONE to report TODAY? 


Labels are Truthful. 


T has been many years since food canning at- 
tained to the dignity of a great industry, yet 
the label on the can has been really important 
but for a comparatively brief period. The 
label may be said to be only coming into its own, be- 
cause a statement contained on a label now means 
more than at any time since the inception of the can- 
ning industry in America, or in Europe either, for 
the changed labels on imported canned products are 
likewise due to American food legislation. 

Formerly it didn’t matter very much what was said 
on the label on a package of canned goods, as to the 
erade or quality, or the place of origin. The supply 
of “Maine corn,” for instance, was heavily increased 
each season by the mere pasting of fake Maine labels on 
corn packed in another state; many thousands of cans 
of peaches grown and packed most anywhere reached 
the consumer under a California label bearing, usually 
some Spanish name that sounded romantic enough 
to make deception of the consumer extremely easy ; 
and there’s no telling how many thousands of cases 
of domestic sardines were annually sold in this coun- 
try under labels alleging the goods to be the genuine 
product of French or Portuguese or Belgian waters. 
There was virtually no check on those who wished to 
practice misrepresentation. The iabel could lie with- 





out limit, and for a long time nobody rose up to pro- 
test in the interest of the deceived consumer. Lying 
on a food label seemed an almost excusable form of 
lying. The sin of representing to the consumer that 
an article was one thing when in reality it was another 
was not generally condemned. This was a wide open 
country, and everything went. 

It’s different today. The consumer reads his labels 
and misrepresentation has been penalized. Consum- 
ers know that the laws of the land compel producers 
and distributers of manufactured foods of all descrip- 
tions to state nothing but the truth on the labels that 
go on the packages. The people who eat canned corn 
know now that it must not be labeled “Maine Corn” 
unless actually grown in that state. They know, too, 
that it is illegal to brand a can of fruit as the product 
of California unless the contents grew on trees stand- 
ing in California soil, and they have been made ac- 
quainted with the fact that fish caught off the coast 
of Maine can no longer masquerade in our markets 
in the guise of French goods. They know also that 
there have been still more far-reaching reforms in 
labeling, and that the laws are being enforced. 

There is confidence today in the truth of what the 
label says, and increased consumption will follow as 
the natural result. 


American Tin Production. 


UR consul at Plymouth, England, has submitted 

a report to the department at Washington 
which would lead uninformed persons to sup- 
pose that about the only reason the United 
States doesn’t produce a large portion of the tin con- 
sumed in domestic manufactures is because we are too 
negligent to take advantage of our opportunities. He 
says: 

“Cornish tin mining points to a revival. As long as 
the Americans delay developing the rich deposits in 
South Dakota and in the southern states, so long will 
the Cornish mines profit through the lack of rivalry.” 

There isn’t a doubt that those “rich deposits” of 
which the consul speaks would be worked for all they 
are worth if they were as rich as somebody has lead 
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our representative at Plymouth to believe. We are 
the heaviest consuming country, yet we are an exceed- 
ingly light producer, simply because our known de- 
posits of tin are so light. 

According to the United States Geological Survey, 
the tin actually produced in North America in the year 
1906 was 2,500 pounds, obtained from 3,750 pounds of 
concentrates mined in the Black Hills, South Dakota. 
Forty-five short tons of steam tin were produced at 
Buck Creek, Alaska; the Bartels Tin Mining Co. pro- 
duced at Cape Prince of Wales 10 tons of concentrates 
carrying 64 per cent metallic tin, and some 14 short 
tons of concentrates came from the Carolinas. This 
showing doesn’t indicate very much richness in the 

known American deposits. 
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PACKERS’ CANS 








The National Pure Food Law Says: 


Tin containers must be outside soldered. 
We are prepared to furnish the trade with Cans 


that are entirely outside soldered. 
Cans that have no solder on the inside of seam. 








Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 

















WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President | 
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The week under review has made history, in finance. 
The fast waning flurry has had little effect on canned 
soods trading, and none whatever on values. Prices 
on stocks and bonds have fallen, speculative values 
have depreciated in many instances almost to the 
vanishing point, but canned goods prices nevertheless 
remain firm, and there is such a scarcity in virtually 
everything, tomatoes being the chief exception, that 
while prevailing prices are high, the chances favor a 
further rise in those articles in tin in which stocks 
are the lightest. 

The recent incidents that are spoken of collectively 
as the “flurry,” have implanted a feeling of caution 
in the minds of distributers, so the upheaval cannot 
be said to have been wholly without effect here; but 
as indicating just how much the financial thunder- 
storm which centered in Wall street has had on the 
market, viewed locally, two leading canned goods 
brokers said to THe CANNER this week, in response 
to our query, that if they had not read the news- 
papers they wouldn’t have known anything unusual 
was transpiring. It’s a curious fact, but the words 
employed by each were almost identical. However, 
buyers will draw in their lines somewhat, buying will 
be done conservatively ; but jobbers were conservative 
buyers anyway. Current opinion is opposed to the 
idea that tightness is money will result in a shrinkage 
in canned goods values. It is pointed out that the 
easier feeling on tomatoes was noticeable before the 
flurry occurred. Other lines are holding up. 

Statistical. 

Good progress is being made by THE CANNER in 
compiling statistics relative to the 1907 pack of toma- 
toes, corn and peas. Regarding peas, seventeen Wis- 
consin factories that packed last year a total of 353,- 
584 cases, report an output in 1907 totaling 436,344 
cases, Or approximately 35 per cent increase. In all 
thirty-eight concerns packed peas in Wisconsin last 
season. Some of the largest haven’t as yet sent in 
their reports. 

To date about 50 per cent of the Indiana tomato 
packers have reported, though the largest packers 
aren't necessarily included. The fifty odd canneries 
reported on so far packed during the present season 
686,576 cases of tomatoes, basis of 3s. The same fac- 
tories packed last year 751,722 cases of tomatoes, 3s 
basis, which shows quite a falling off in output in 

Thirty Iowa corn packing companies, ‘some of-them * 
operating more than one plant, have reported to date 
on their 1907 pack. These thirty put up-.in.1907 a 
total of 528,327 cases of corn, as compared with an 

output of 787,300 cases for the same thirty concerns 
in the previous season. The shrinkage is important 
and shows, besides, that Iowa’s 1907 pack was heavily 
short of that State’s big 1906 production, which was 


1,593,000 cases, or 743,581 less than the record-break- 
ing pack of 2,336,581 cases made by Iowa in 1905, 
the largest production of corn ever made by a single 
state. 

Illinois returns to date have not been tabulated. It 
is probable, however, that the Bloomington Canning 
Co., of Bloomington, IIl., which in their three factories 
packed this year a total of 202,000 cases, put up 
more sweet corn than any other canning concern in 
the United States. This is likely the biggest total 
pack of sugar corn of any canning company in the 
country during the season of 1907. This year. proved 
no exception so far as the well known quality put-up 
by the Bloomington Canning Co. is concerned. 

Since it is well known that the east packed a larger 
proportion of the total tomato output this year than 
last year, statistical talk from that direction is more 
than ordinarily interesting. The following is a report 
from Aberdeen, Md.: “The market during the past 
week can be reported strong and advancing for fancy 
grades and buyers, both east and west, are ready to 
take hold whenever they are fortunate enough to 
locate lots grading up to their requirements. “Just 
standards” are not in as good request—possibly be- 
cause buyers’ attention has been more attracted by 
the spectacular proceedings in and around Wall street 
and interest in Knickerbocker Trust has demanded 
quicker action. In consideration of which, it has been 
suggested that runs on the trust companies and 
panicky conditions in the money market, producing go 
per cent interest rate, will have a tendency to affect 
tomatoes somewhat. This conjecture is doubtless 
right, if the pack should reach 23,000,000 cases, but 
if it should total not more than 10,000,000 cases, as 
the figures suggested by the Royal Robe Prophet, 
who has given sixteen or more years to totaling to- 
mato statistics and if his advice can be construed as 
conservative, “the pack of 1907, no matter what its 
size, is nearly all out of first hands.” Over 34,000,000 
cases of corn was packed in three years—don’t we 
require more tomatoes than corn? Under such condi- 
tions, can it not be accepted that tomatoes are in an 
exceedingly strong position, otherwise, in such times 
of momentary stringency, could it be possible to ac- 
curately quote the market for full standards at 87% 
cents, with now and then an occasional offering of fair 
standards at.85.cents, f. o. b. factory. So much for 
No. 3 sizé, and‘2s are exceedingly’ scarce with block 
orders of. any consequence impossible to fill on the 
basis of-7o'cents and gallons strong at $2.85 to $2.90, 
while fancy sizes and qualities are held at various 

prices,’ ranging to $1.25 and $1.30.” 
Tomatoes— 
We hear of Western No. 3 standard tomatoes quot- 


ed at 95 to 97%c, f. o. b. factory. There are very 
few Western tomatoes, however, being offered. Near- 
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ly everything comes from Maryland, Delaware or 
New Jersey, and the East is a trifle easier than re- 
cently. According to our latest reports, No. 3 stand- 
ards were obtainable f. o. b. Maryland factories at 
85c per doz. Our advices note that eastern gallons, 
which are about the only kind obtainable at all now, 
as we are unable to learn of any western No. Io to- 
matoes obtainable, are quoted at $2.85, Maryland. 
The New York market is covered by our special cor- 
respondent there, but the easy feeling at Baltimore is 
reflected. 

Corn— 

Standard western packed corn is held generally at 
70 to 75¢ per doz., f. o. b. factory, and the same 
strong feeling noted in our recent weekly reports pre- 
vails. It is unaffected by the fact that present trading 
is inactive. Corn is legitimately strong. The statis- 
tical position of the article warrants the advance made 
during the last several months and the more rapid 
rise recently, and it is expected the market will con- 
tinue climbing. There is a small supply and a long 
pull ahead. Reports on the New York market say 
that State corn is held at 85c per doz. The offerings 
are extremely light, packers having hardly any left. 
Few offerings in Maine fancy corn are heard of. 


Peas— 

Our last week’s remarks on peas still hold good. 
There has been no development in the meantime. The 
packers have only small lots of spot left unsold, and 
not many of them. This is the situation in the west 
and in New York State, where only occasional odd 
lots are to be found in packers’ hands and they are 
very firmly held. Never before were packers’ stocks 
of peas so closely cleaned up on November Ist, hence 
it is unnecessary to say more concerning the trend 
of values. 

Pumpkin— 

Pumpkin is very strong, with prices much higher 
than are ordinarily reached for this article, and with 
little of it obtainable at the moment. Eighty-five cents, 
f. o. b. factory seems to be the general quotation for 
Western 3s, and $2.50 to $2.75 for standard Ios. 
Apples— 

We hear of No. 10 apples quoted at a range of 
$3.25 to $3.50 factory. New York State canners, who 
are quoting more apples (some aren’t, having with- 
drawn) quote generally at $3.50, some more than that 
figure. 
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Fruits— 


The situation is unchanged in its essentials, Ther 
is a pronounced scarcity of virtually all Varieties of 
fruits and consequently sparse offerings are bein 
made. From California we are in receipt of reports 
stating that no developments have occurred in that 
quarter during the week reviewed. Small fruits are 
particularly strong. Michigan’s peach pack ended 
some days ago, and now there are small stocks in 
packers’ hands. We hear No. 10 standard Michigan 
white pie peaches, unpeeled, quoted at $3.85, No. 10 
yellow pies, unpeeled, at $3.90, f. 0. b. No, 2¥ 
standard Michigan unpeeled yellow pie peaches are 
offered at $1.50 and white unpeeled pies at $1.45; 
No. 3 selected peeled Michigan yellow peaches, $1.95, 
f. o. b. factory. Very light fruit stocks are held in 
Baltimore. Peaches are quoted there at $1.95 for 
No. 3 seconds yellows, $1.90 for No. 3 seconds whites 
$2.30 for No. 3 standards yellows, $1.50 for No. 3 
unpeeled pies, and $5 for No. 10 unpeeled pies. Pears 
have been in demand there, No. 2 standards being 
offered at 85c, No. 3 in water at $1.15, No. 3 Bart- 
letts in syrup at $1.35. 


Spinach— 


Spinach is in demand and prices are very firm. 
Supplies in packer’s hands are light, so that any con- 
siderable increase in demand would force prices up 
above today’s level. Baltimore quotes are prompt 
shipment at $1.15 for No. 3. 


Asparagus— 

Asparagus is scarce and prices are little more than 
nominal. Buyers would take more if they could find 
the goods, but so far holders have refused to loosen 
up. 

Sardines-- 

Domestic sardines are unchanged in price. The 
market remains very strong. Imported brands are 
firm also. 


Oysters— 


Several of the packers at Baltimore have com- 
menced packing oysters and quite a revival of activity 
in the packing of this article is expected at Baltimore 
this fall. The market is firm at $1.00 for 5-oz. and 
95c for 4-0z., with other sizes and weights at propor- 
tionate figures. 
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ns— . 
ig beans are firm. We hear of an offering of 


Illinois packing No. 2 cut green beans at 77/4c per 
doz. and No. 2 whole green beans, Michigan pack- 
ing, at gOc factory. Regarding the Baltimore situa- 
tion, we have the following report: ‘The packing of 
fall beans is about over here, with light stocks held 
by packers. Although there has already been a heavy 
advance in string beans from the opening price, and 
though the present market is considerably higher than 
for the same time last year, yet conservative people 
seem to think that string beans have not yet reached 
their limit. As to this, of course, it is impossible to 
sav. We can only report that there are not many 
beans held in Baltimore, and that judging from the 
inquiry we are getting from various sections, there 
are still a good many gaps to be filled up. String 
beans were entirely cleaned up last year two months 
before packing season began, and there promises to 
be a repetition of this experience again this year.” 


Sauerkraut-- 
No. 3 Wisconsin packed sauer kraut is offered at 
voc per doz., f. o. b. factory, No. 3 Indiana at 67%%4c 


factory. 


Salmon— 


Salmon occupies the strong position described in 
previous issues. The spot supply is in small com- 
pass and prices are very firm-on all the various grades. 
In this connection we reprint the following interesting 
remarks by the Griffith-Durney Company, of San 
Francisco : 

“The writer has just returned from a trip to the 
north and finds conditions there on salmon as strong, 
if not stronger than they are in San Francisco. There 
are no Columbia River Chinooks to be had at any 
price, short delivery having been made, as you know, 
by every packer on the river. There are only three 
canners who made preparations to put up fall pack, 
and they all fear that, on account of the lateness of 
the season, they will not be able to pack sufficient to 
fill in full their orders for Silversides (medium red) 
or Chums. One of the oldest packers on the river 
told the writer that it has been a great many years 
since the run of Silversides was as late as it is this 
year; therefore, so far as the Columbia river is con- 
cerned, there is nothing at all to be had at any price. 
Outside rivers are very nearly in the same boat as 
the Columbia. All the packers operating on outside 
rivers have sold more than their estimated output of 
talls and flats; one or two have a small surplus of 
medium red halves, which they offer at 75c, f. o. b. 
San Francisco. On the Puget Sound there is no 
Alaska red or Alaska medium red to be had at any 
price; in fact, a number of Alaska packers, whose 
headquarters are on the Sound, have not packed suf- 
ficient to make full delivery on medium red. We 
have a car or two of Alaska medium red talls that 
we offer, subject to being unsold at $1.00, f. o. b. 
Puget Sound. As we have already advised you, there 
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has been the largest pack of Humpbacks put up on 
the Sound in the history of the business. The pack 
is at least 350,000 cases, and of this vast pack we are 
quite sure there are not over 50,000 cases unsold. 
There has been an exceptionally large pack of Alaska 
pink, and we think the bulk of this has already been 
placed, although there are still a few cases to be had 
at 80c for talls. Chums have not yet commenced to 
run, and packers on the Sound are becoming a little 
anxious for fear they will not be able to pack the 
quantity of chums they have sold; in fact, we will be 
surprised if they do. We can truthfully state that 
we think every packer of, and every dealer in salmon 
will admit that this has been the largest salmon selling 
season we have ever gone through. It has been no 
trouble to sell “any old thing” in salmon, and we be- 
lieve that very few packers will fill their orders for 
chums in full. Cohoes are also scarce; no talls or 
flats to be had; there are a few halves that can be 
secured at 80c, f. o. b. Puget Sound. What is inter- 
esting, not only to us, but practically everybody con- 
nected with the marketing of salmon is, what is the 
grocery trade of the United States going to do for 
salmon next summer? There is no doubt in our 
minds that there is not a jobber in the country, or, 
in fact, in the world who has sufficient salmon of any 
kind to last him beyond the first of next May, and 
you all know what a demand there is for salmon dur- 
ing June and July. It looks to us as though the situa- 
tion on canned salmon next May will be identical 
with the situation on canned fruits today, and that 
buyers will be compelled to take anything they can 
get in canned salmon to supply the wants of the 
trade.” 





PICKLES AND KRAUT. 








A survey of the market on kraut and pickles re- 
veals no material changes since the date of our last 
issue. The market is extremely strong on both kraut 
and pickles. The demand for kraut continues very 
good and the trend of prices is still toward a higher 
level. Some important cabbage growing sections had 
a disappointing output this fall, and as there is in 
the face of this a strong demand, the bullish feeling 
is easily understood. We are but repeating an old 
story when we say that the pickle packers are short 
in their deliveries. A large Chicago commission con- 
cern reports that the scarcity of some sizes will force 
prices up on all sizes, and quotes freshly packed 
stock, f. o. b. Chicago as follows: 


30 gallon barrels, 1,200 mediums............ i<saiscnc de eee 
15 gallon half barrels, 600 mediums................... 3.25 
10 gallon oak kegs, 400 mediums..................000. 2.75 
a ro oa a 1.75 
90 Bali Darrel’ BAGO SHIAUS. ow. 6 occ ccc ccccascpkeds 6.50 
15 gallon-hali barrels, 1,200 smalls.............c0000- 395 
1} GANON, OOK MESS, GOO SMGIB 6.00 cic cess hase nbsdecece 3.00 
Se ON ME. BONNE 6 6 5. 5.< 5,606 506 5a We Rawed ence 2.00 
30 gallon barrels, 3,500 gherkins .............c.ceccce0 7.50 
15 gallon half barrels, 1,700 gherkins.................. 4.25 
AS GAO. CARRE, TBD TREO. 5. 0:5.6:3..0:05055 «28a oaa 002s 7.50 











R.H.GRINSTEAD & COMPANY 
Packers’ Agents GANNED GOODS AND DRIED FRUITS 
LOUISVILLE, KENTUCKY 


CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 
ences—Union National Bank. All Jobbers in Louisville 


Members of the National Canned Goods and Deied Peait Brokers’ Association. 





Established 1876 


THE KEPLER WAREHOUSE CO. 


GENERAL STORAGE 
504 - 528 North Water Street, Chicago 
No cartage or switching charges on carload lots consigned in our care. 


Warehouses frost proof. Liberal loans on goods heldin store. Drop usa 
ine for rates and further information. 
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45 gallon casks, 1,800 mediums . ..% ... 20000. cccccvcees 8.25 
4S gallon casks, 3600 Smalls. 2.0 cc ccccssssccccscoccece 9.75 
45 gallon. casks, 6,000 gherikins. .........ccccccsccccess 11.25 

This concern also quotes sauer kraut f. 0. b. fac- 


tory, western New York State, as follows: 








nn eens Mie NOME... 5 cca wdcmesane stddesseeeeear $2.00 
GE, GRUOP DORE: occas one nd cusecdakceabessakede wan 3.75 
40 gallon casks sdurer kratits . 200s. oo i cc ccccccctcccecs 4.25 
A geome casks abwet BORG: «i. kde ds ko fen sscteecess 4.90 
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Cans— 

Can quotations are unchanged since our last re- 
port. 

The American Can Co. quotes for delivery during 
the packing season of 1907: 


Per 1,000. 
Standard No. 1 cans 1% inch opening.............+46- $10.30 
Standard No. 2 cans 13% inch opening..............++- 14.25 
Standard No. 2 cans 21-16 inch opening............++: 14.75 
Standard No. 2%4 cans 21-16 inch opening............. 18.25 
Standard No. 3 cans 21-16 inch opening..............+. 19.00 
Standard No. 10 cans 2% inch opening................ 46.00 


The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 


Per M. 
| Pe eT oe Pree rT ee rT $10.30 
PE Mv i vccctevcesedoastesncaacennngneeeaceie 14.25 
BG PRB. a ns dasiokethssedidonedsanhiaeheenss 18.25 
BE, Drarttccvstisccandeexevisatocisatecasans 19.00 
BG IO ns ban kd dees Wosdasadkernekpnceer nies 46.00 


The Continental Can Co. quotes the following prices for 
delivery from March to September: 


Per M. 
Bh, Mints ocdarlidnesnekGnameaukel ookiaemadekaien $10.30 
ss Ms ou: ceo tye aoa ech oe aa ne Aenea eae 14.25 
ONES See y Dare ara en ete or ee ent tly 18.25 
De: FO he bekaddnthanecstsnscasaceeeienntaees 19.00 
DE SOME. 6 ccsinsnncecde ceganeebbetokedbensaanen 46.00 


Standard openings, usual difference (50c) per thousand, for 
each larger size opening. 
Solder hemmed caps: 


Per M 
ER SRE IE ccs sncricdkcwetatcapekeneemee $1.00 
I IIE occ tpn csnccdbaseincuaeereun 1.45 
ee St IES 6.5.4. c:nebnecke deannuwecctbees 1.90 


The Sanitary Can Co. have made prices on cans for 1907 
as follows: 


Per M. 

Plain. Enamel. 

NG DS ais wud oasene ads oak hada $12.00 $15.00 
DOME cn ctaahbsguncene a wcatnonceeneen 16.50 20.00 
BL GE ccnsasend pode scwedssedeabale 21.00 25.00 
i BIPM icccs ces icaaneacomeee 22.00 26.50 
i EL. deka néKveeesie xe Gnaad 22.50 27.00 
Bee ee PON 64s cid adendennenawnee 25.00 tgdces 
a ee ee ect 47.50 57.50 
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The Virginia Can Co., Buchanan, Va., quotes for season 
delivery as follows: 


° Per M 
No. 2 cans, 21-6 opening...........6-.....005, $14.75 
No. 3 cans, SI-1O CPeMING... oo. .0cceccccccccen $19.00 


Tin Plates— 

Business is very light, though there is no indiga- 
tion of any change in prices, the leading makers ap- 
parently preferring to meet conditions by a reduction 
of output. 

Prices f. 0. b. mill: 

BESSEMER STEEL COKES. 


14 by 20 (107 ee eee $4.05 
tp go 5 5 erry Teer 3,90 
14 by 20 ( 95 Ibs. ) i UW wade Cee ds sod 3.85 
14 by 20 ( go Ibs. ) +e etwas pain e: 60% © 4.0: 5 ge 3.80 
Pig Tin— 


Fluctuation has been the order of the week in this 
market, price commencing at 31 cents (nominal) and 
alternately rising and falling until at the close spot 
tin was held at 31.75, a decline of about 75 points 
from our last week’s quotation. 

We call the market f. 0. b. New York: 
ee errr err eee 31.75 31.30 
. eS Sf err rr rere 32.00 = 
15 to 25-ton lots, about 5 points lower on spot. 


Canned Goods Trade Marks Registered. 


Below are quite a nuniber of recent registrations of 
canned goods trade-marks. Persons believing them- 
selves damaged by the registration of these marks 
may oppose same. The list is made up by Joseph M. 
Bowyer, attorney at law, 1110 F street, N. W., Wash- 
ington, D. C. Mr. Bowyer will respond to any in- 
quiries on the subject. 

Serial No. 27,846. (The word Angelus.) Owned by The 
Holbrook Grocery Co., Keene, Woodsville, and Nashua, N. 
H. Used upon canned fruits, canned vegetables, and canned 
berries. 

Serial No. 27,847. (The word Angelus.) Owned by The 
Holbrook Grocery Co., Keene, Woodsville, and Nashua, N. 
H. Used upon canned shrimp, canned salmon, canned clams, 
and canned clam chowder. 

Serial No. 28,811. (The words Prairie King; design, a 
buffalo.) . Owned by Wichita Vinegar Works, Wichita, 
Kans. Used upon catsup, mince meat, apple butter, pickies, 
and vinegar. ; 

Serial No. 29,526. (The word Harbor.) Owned by Jed 
Frye & Co., New York. Used upon canned fish. 

Serial No. 29,527. (The word Exposition.) . Owned by Jed 
Frye & Co., New York. Used upon canned fish. 

Serial No. 29,528. (The words Golden Lion.) Owned by 
Jed Frye & Co., New York. Used upon canned sardines. 
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Allison’s Character Numerals 


For USE Of -PACKERS AND CANNERS IN’ CUTTING IDENT!- 
FICATION OR TRADE MARK NUMBERS ON END OF LABELS 


This Sysjem identifies your goods and the year packed. 


Identification number cut from 500 labels at ore operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 


Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of 1 irchaser. 

Packers can safely guarantee, goods under buyers’ la™ :Is, as well as 
their own, as identification is positive. 

Weight of Machine 120 lbs., shipping weight 135 Ibs. 

_ Price, including registration certificates and duplicate set of cutting 

dies, is $80.00 f. o. b. Chicago, Lil., or Des Moines, Iowa. 


: SS For particulars address, y 
H. H. ALLISON, Sac City, lowa. ’ REAR 


lA ee ee We 


(PaTENTZAPPLIED For) 
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The 
Virginia Can Company 


-BUCHANAN, VIRGINIA —— akira 














, The Packing Season is 


NEAR AT HAND 


Packers who have not bought 
should 


ORDER AT ONCE 


and escape the danger of being caught 
without Cans during the season. 


We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 














Write, or wire, us tor terms and full information. 





Virginia Can Company 


BUCHANAN, VIRGINIA 








0. C, HUFFMAN, President, 
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Baltimore, Md., Oct. 28, 1907. 

Epitor CANNER: A few tomatoes were packed by two or 
three Baltimore packers last week, but it may now safely be 
said that the tomato season has ended, as far as this section 
is concerned. The market is undoubtedly easier, it being 
possible on Saturday to buy 3s standards at 85c f. o. b. coun- 
try factories. The. tight money market is of course one con- 
tributory cause to the easier feeling in tomatoes but I do not 
think it is the only reason. The fact that the pack is larger 
than it was estimated it would be six weeks ago is now having 
its effect on the market. This fact coupled with the financial 
stringency has chilled the ardor of the buyers and a weaker 
market is the result. In all probability we will still see 
lower prices between now and the end of the year. Jobbers 
are not now likely to overstock themselves in view of the 
uncertain money market and especially so, as they begin to 
realize that there were enough tomatoes packed this past 
season to amply cover the country’s requirements until next 
year. New York has felt the pressure of the money situation 
more than any other city, and some jobbers there have been 
reselling tomatoes at lower prices than the general market. 
Had it not been for the demand from many western canners 
who are still short on their sales we would most likely have 
seen a lower tomato market here than what we did see dur- 
ing last week. 

In my letter of September 16th, I stated that the market 
then was 87%c on No. 3 standards and I went on to say, 
“Personally I have been expecting a lower market to mate- 
rialize before this time and I am still of the opinion that, at 
the close of packing season prices will be lower than tliey 
are today.” ‘This expectation of mine seems now to have 
been fulfilled, and I believe that a prediction that I made 
earlier than September 16th, viz., that we would possibly 
see an 80c market by the first of the year, is also likely to 
come true. In my last letter I gave a guess on the aggregate 
tomato pack of 11,000,000 cases, but said that that guess was 
subject to revision when I received fuller information from 
packing centers. I am now ready to add 1,000,000 to that 
estimate, as I now believe that when the returns are all com- 
puted, we will see that the total pack has been fully 12,000,- 
ooo. Now, whilst there is no scarcity of 3s tomatoes there 
seems to be already developing somewhat of a scarcity of 2s, 
and we are therefore not likely to see any material decline 
on this sized can even though 3s may go off to 82% and 8oc. 

Corn continues to advance. Ordinary Harford style is now 
held at 75c; ordinary standard Maine style at 80c, and Shoe 
Peg at 85 to g0c. The situation on corn is very significant 
when the tight money market is considered. It proves that 
the pack last season was undoubtedly light. Were it not for 
the tight money market we would see corn selling at higher 
figures than it is doing. In spite of everything we are likely 
to see a $1.00 market for ordinary corn next spring. 

Another line of goods that is advancing in spite of the 
unfavorable financial conditions, is sweet potatoes. These 
goods are now scarce at $1.00 and bid fair to go to $1.10 or 
The demand for sweet potatoes has been increasing 


$1.15. 





by leaps and bounds for the last four or five years, and it 
seems now to be impossible to glut the market. As the cro} 
this season was below the average and the demand for saad 
consumption was exceptionally large, the difficulty experi- 
enced by the packers to get hold of plenty of canning stock 
was very great, and the pack therefore is likely to be much 
below the average in quantity while the demand will be 
greater than usual. An exceptionally high market for the 
canned article is therefore only the natural result. 

, The demand has been quite heavy during the week for 
string beans, baked beans and peas, all of which vegetables 
show an upward tendency. There are a few bargains in 
string beans lying around at 75c. Any buyer of these will 
find in two months’ time that he picked up an exceptionally 
cheap lot of goods. 

The pear packing season will soon be over and the pack 
of 1907 will go on record as being one of the lightest packs 
during the last ten or fifteen years. The demand is excep- 
tionally good and indications are that packers will close the 
season with no unsold stocks on hand. 

The pumpkin crop has now to be added to the [ist of 
“short crops” for this year. Some of the packers are over- 
sold and are experiencing a good deal of trouble in getting 
the raw material. This line of goods will undoubtedly be 
higher during the winter, for the supply will be nothing like 
equal to the demand. 

Apples continue in a very strong position, selling freely at 
$1.00 for 3s and $3.30 for 10s. TARTAR, 





PORTLAND. 


Portland, Me., Oct. 28, 1907. 

Epiror CANNER: Never before has the canned goods in- 
dustry of the State of Maine been so active. Everything 
that is usually found inside of a tin from this section has 
been in demand, until many lines are exhausted. I think, 
without exception all lines are higher, and selling at the 
advance. 

All packers are busy sending out the output, until cars and 
boats have all they can attend to. This is especially notice- 
able in corn. I am now under the impression, based on facts 
mostly, that the average pack of Maine corn was nearer sixty 
than seventy per cent. It is utterly impossible for me to say 
what a firm’s pack is, outside of a few, but a long experi- 
ence enables me to make a fairly good “guess.” For instance, 
I “guessed” that most of the Maine corn would come from 
Maine this season, and not from the printing press. 

However, the present conditions are plain. Large sales 
have been made all over the country at $1.00 f. o. b. Port- 
land for fancy, and I hear at even higher prices. A few 
days ago there was a little held back, but most, if not all, has 
been sold. Standard was sold from 8oc in odd lots to 80% 
and 85c. was asked a very searching question the other 
day, and one to the point, why it was that, if the market was 
so short, so much Maine corn could be sold. The answer is 
easy. It is re-sold from jobber to jobber. I do not know 
of but two or three packers in Maine who have a caf 
or two, and this may be gone any moment. Now these pack- 
ers did not pack the goods themselves but bought, knowing 




















“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently on 
every can. Mark eas- 
ily changed to indi- 
cate grades or date. 





’ PRICE, :: $35.00 
HicHleans & Tripp 
ENGINEERS 
607 State Life Bldg. INDIANAPOLIS 








Reduce the Cost of Packing, Cut Out the Losses, and 
Figure Profits Accurately. 


A Wise Classification of Expenditures 
and Income WILL HELP YOU. 


PUBLIC ACCOUNTANT AND AUDITOR 


29 MICHIGAN AVENUE, . CHICAGO 


CORRESPONDENCE AND INTERVIEWS WITH CANNERS SOLICITED. 







































he market must go higher. For the purpose of jogging the 
OF ory of some buyers, it is only a few years ago, after a 
180 aine sweet corn sold from $1.25 to $1.35 f. o. b. 


ack Ma P 
end while several years ago the price was $1.20 per 
’ 


dozen. : 

A short time 
in regard to the 
to 50 per cent 


ago, the statement of "Index” was disputed 
apple crop in Maine—that it was from 25 
more than a year ago,—but last week, the 
“Maine Farmer,” an authority in such matters, came out and 
practically acknowledged _ that I was right. The point that 
[ make is this, while this state has more, the rest of the 
country has less, and buyers come here. There is no doubt, 
but what, as a whole, the crop is short throughout the coun- 
ae Many carloads,—the most in the history of Maine,— 
have been sold, but the price of $3.00 to $ -25 ltactory may 
be at an end any hour. We have but a short time in which 
to pack and then the market will move upward. 

The blueback packing is at its height—plenty of fish from 
“No a lobsters, blueberries, squash or pumpkin offering. 
Business continues heavy in all branches. INDEX. 
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Seattle, Wash., Oct. 26, 1907. 

Epitor CANNER: Since there is little change in the market 
conditions on canned salmon since our last letter your corre- 
spondent will take up this week a subject which is rapidly 
becoming of noteworthy importance in the State of Wash- 
inton, and that is the fruit and vegetable canning industry. 
It is.only in the last few years that this has assumed any 
proportions, but at the present time it is growing so rapidly 
that it bids fair in a few years to rank with the salmon in- 
dustry of Puget Sound. In fact, the output of the fruit and 
vegetable canneries this year in the State of Washington will 
aggregate in value over $1,000,000. : 

Washington is rapidly becoming one of the great fruit 
states of the Union and bids fair before long to be a greater 
producer of deciduous fruits than California is of deciduous. 
The apple and fruit crop of the state this year will be worth 
over $30,000,000. Under these circumstances, it is only 
natural that the fruit canning industry should begin to 
assume large proportions. The pack of all the fruit and 
vegetable canneries in the state this year is estimated at 200,- 
000 cases, based on gallon sizes, or nearly five times as great 
as last year. These estimates will be increased considerably 
by the apple pack which is not over yet and also by the 
pumpkin pack and peaches and vegetables which are not yet 
all put up. Andrew Weber, secretary of the Washington 
Fruit Canners’ Association, an organization of fourteen can- 
nerymen formed last June, estimates the pack of the state 
on a gallon can basis, as follows: 

Peaches, 10,000 cases; pears, 20,000; prunes, 15,C00; plums, 
3,000; apricots, 1,000; cherries, 7,000; apples, 65,000; rasp- 
berries, 12,000; blackberries, 12,000; loganberries, 2,000; rhu- 
barb, 3,000; string beans, 2,000; corn on cob, 1,000; pumpkins, 





SEATTLE. 








000. 

Mr. Weber states that although the pack is greatly in- 
creased over last year, it is nevertheless not up to the brokers’ 
expectations, owing, probably, to the enormous demand this 
year for fresh fruits from all markets. “The cannerymen 
of the Northwest,” he states, “should have made an ab- 
normai effort this year, as market conditions are very prom- 
ising. There is an enormous demand for canned fruits, 
owing to the fact that light crops throughout the east and 
middle west have made the pack of canned goods in those 
regions lighter than usual. A large per cent of the canned 
goods packed in this state have been sold at home. The 
demand has been tremendous and canners had to be very 
careful not to sell short. Next year if the crops are good, 
the pack should be very materially increased, as there has 
been a very large increase in the acreage in fruits.” 


SOCKEYE. 
Eprror CANNER: 


New York, Oct. 29, 1907. 
Trade in canned goods has been largely 
featureless during the week, with the exception of occasional 
spurts which were merely temporary. On the whole, how- 
ever, conditions are quite satisfactory. Some are looking for 
a lower market in a few lines, but it is a question whether 
it will materialize or not. There is an impression that prices 








NEW YORK, 





have gone about as high as they can, and sales continue. 


Further advances might stop practically all transactions in 
Some varieties, 
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Offerings of tomatoes from factory points have been rather 
free of late, though sellers have allowed no concessions. from 
87'2@ooc f. o. b. factory, for full standard 3s. There is, 
however, a much more marked desire to do business and 
jobbers anticipate lower values. Occasional business is re- 
ported at 85c f. o. b. factory points. Sellers asserted that 
these goods graded full standard, but some buyers professed 
to believe otherwise. Some off standard Delaware 3s sold at 
8cc f. o. b. factory. No. 2s and gallous remain fairly steady. 
It is said that the increased desire to sell tomatoes is due to 
the fact that small pd#ckers are carrying considerable stock 
and as they need money are anxious to clear up these 
balances. It is pointed out that as long as such a condition 
exists improvement can be expected. Buyers understand the 
situation perfectly and realize that if they maintain their 
present attitude they must win their point sooner or later. 
They are not buying now excepting as they require supplies. 

Corn is increasing in strength all the time. ‘Sales are 
larger and more demand comes from all directions. One 
sale of 1,200 cases old pack state corn was reported for local 
jobbing account. at 87¥%c delivered here. Nearly all holders 
of state goods are asking 90c delivered. No fancy state is 
offered anywhere from first hands. Fancy Maine corn is 
wanted, but is hard to find. Southern Maine style is offered 
at 77¥%2@85c f. o. b. factory. Western corn is not pressed 
for sale, and there are ample supplies on hand to satisfy 
every ordinary requirement. 

A fair local interest is reported in peas, with anything in 
standard goods wanted at full outside figures. Local interest 
in the pea market is increasing and sales would be larger if 
offerings permitted. Fancy grades tend upward even on light 
sales. 

Beans are in good demand and the market is firm on all 
offerings. Gallon string grades are sparingly offered. Baked 
sorts are increasing in activity somewhat and prices are re- 
ported a shade firmer. Supplies are understood to be ample 
for ordinary requirements. 

Mushrooms are scarce and firm, with prices little more 
than nominal. Almost nothing is offered and frequently 
buyers leave to search a long time to find stock to meet their 
needs. Spot prices are: Mina, $34; Sur extra, $30; extra, 
$28@30; first choice, $27; bon choice, $25; hotel, $22. 

Salmou is firm, but quiet. Red Alaska talls are held at 
$1.27'14@1.30, as to brand and holder. Some inquiry is noted 
for pink talls at 80c f. o. b. coast. Medium red is scarce 
both here and on the coast. Not much buying is in progress: 
Spot prices are: Columbia river halves, $1.20; Sockeye 
halves, $1.15@1.20; Alaska red talls, $1.27144@1.30; medium 
red, $1.15@1.20; pinks, $1.00@1.05. 

Imported sardines are nominal. 
able any more. 
obtain full prices. 
inquiry is reported. 
very light. 

The feature in canned fruits is the absence of offerings 
of all descriptions from first hands. Peaches are extremely 
scarce and jobbers are continually inquiring for standards, 
extra standards and extras in California lemon clings in 
2Y%-pound cans. Deliveries on future contracts are due, but 


Almost nothing is obtain- 
Holders refuse to make sales unless they 
Domestic stocks are moderate and a fair 

The run of fish at Eastport is reported 


‘jobbers are compelled to use all the stock that arrives to fill 


contracts with the retailer. Southern peaches are firmer. 
Baltimore advices report light offerings. All small fruits are 
nominal. In.gallon apples sales aré reported in fair volume 
at $3.45@3.50 f. 0. b. factory for state pack. Southern gal- 
lons are firm. Pineapples are firm and wanted. 

HARLEM. 


a NEW YORK DRIED FRUIT MARKET. 











New York, Oct. 28, 1907. 

Epitor CANNER: Dried fruits have been dull and the dull- 
ness and indifference has been intensified by the financial 
difficulties which upset all New York for a considerable por- 
tion of the week. With supposedly sound financial institu- 
tions putting up their shutters and all sorts of wild and 
foolish rumors afloat large buyers may have been pardoned 
for not operating extensively until confidence was fully re- 
stored. On the other hand, it was well understood that the 
situation was really sound at bottom. It was a process of 
elimination, but like all surgical operations it caused a good 
deal of disturbance before the patient rallied from the effects. 
Now everything is running smoothly again and the influence 
of the flurry should not be felt any longer. 

Valencia raisins were sold to arrive at 7c. A moderate 
offering of spot goods was reported at 7%4@7%c. Some 
business in 4-crown layers to arrive was down at 7c, but 
634c was about all the trade wanted to pay. California 
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seeded in I-pound cartons for late shipment are weak and 
jobbers have ceased buying for future delivery. California 
Sultanas have been offered as low as 5 2/8c f. o. b. coast for 
prompt shipment. Imported Sultanas are quiet. Local buy- 
ing is light. 

Greek cables reported a steady tone in fine Amalia cur- 
rants, with 19s 6d per cwt. quoted. Rain damaged goods are 
offered as low as 18s 3d per cwt. The spot market is fairly 
steady, but the principal movement is in cleaned goods. 

Layer figs are firm, when of good quality, but on choice 
and dark stock the market is easy. Cables from Smyrna re- 
port most packers closed for the season. 

Dates are moving under a fair demand, but pending the 
arrival of the first direct cargo the situation is unchanged. 
The first cargo is made due today. Importers report large 
sales to arrive. 

Spot large prunes are easy and dull, with prices a shade 
lower. The coast market is reported firm on a basis of 4c 
f. o. b. for 30s, 40s and 50s Santa Claras in bags. Medium 
sizes are firm. Outside fruit is lower. Oregons are held on 
a 4%c four-size bag basis f. o. b., with 4c basis declined by 
one packer. 

Peaches and apricots are steady under a moderate jobbing 
interest. 

Cables from Leghorn report a higher market on citron and 
peels. Supplies of lemon peel are said to be exhausted 
abroad. 

Prime state apples are easier. Offerings of strictly prime 
are quoted at 944@o%c, but it is difficult to get more than 
gc bid. Stock is arriving more freely. Buyers are cautious 
and are only buying to satisfy actual wants so far as spot 
goods are concerned. For future delivery prime has been 
offered at 9144c for November delivery. A moderate interest 
only is shown in small fruits. Stocks are light and holders 
are firm in their views. HELLGATE. 


Food Regulations for Delaware. 


A meeting was held last week at Wilmington, Del., 
between officials of the State Board of Pharmacy to 
frame regulations for putting in operation the new 
State Pure Food Law, which will become operative on 
the first of November. Dr. E. W. Cooper, president, 
and Dr. A. E. Frantz, a member of the Board of 
Health; Dr. Willard Smith and Oscar C. Draper, a 
member of the State Board of Pharmacy, were pres- 
ent and discussed the ground fully, preparatory to 
framing regulations which will be harmonious and 
effective in enforcing the two branches of the law. 
The members of both boards have determined that 
the law shall be observed, and they intend to see that 
many of the discrepancies that have crept into the 
drug business and food supply business will be elim- 


inated as soon as the new measure becomes opera- 


tive. 


Changing Sardine Cam Labels. 


Importers of sardines, while gratified at the recent 
ruling of the Food Inspection Board regarding cor- 
recting technicality incorrect labels by means of a 
sticker, are still considerably at sea as to the best 
method of making the corrections. One importer in 
France took the ruling to mean that the correction 
could be stamped on the bottom of the box, and sub- 
mitted such a sample to Washington. It was returned 
with a suggestion that the bottom of the box was not 
a “side” as contemplated by the decision. Other im- 
porters have concluded that a paster on the top of the 
box will be better, even though there will be some 
trouble in making a paster stick to the enameled tin. 
Others think that the “side” means exactly that, and 
neither the top nor bottom. As a matter of practical 
working, the bottom of the box works out bet- 
ter, because it is soldered onto the rest of the 
box after the boxes are filled, and, being plain tin, 
takes the correction best. In their dilemma it is likely 





that the various foreign packers will take a variety of 
courses in the premises and chance the result with the 
authorities. 


Wisconsin Canners’ Association Meets at 
Milwaukee. 


Prices on 1908 pack peas were under discussion at 
the meeting of the Wisconsin Pea Packers’ Associa- 
tion at Milwaukee last week, but the majority of 
those present were of the opinion that it would be 
best to defer naming prices until the association’s 
meeting in December. ‘The call for this meeting will 
be issued by Secretary Landreth, of Oconto, 

Other subjects discussed were the matter of ypj- 
form sizes and the 1908 viner situation. It was the 
concensus of opinion of those present that the Chis- 
holm-Scott Co. had guarded their interests well in 
the past and could be depended upon to care for them 
in future. Among the factories represented at the 
meeting were the following: 

Oconto, Green Bay, Sturgeon Bay, Oostburg, Hus- 
tisford, Chilton, Randolph, Markesan, Manitowoc, 
Columbus and Wausau. 


Closed Season Proposed on Puget Sound. 


To close down during the sockeye season next year 
and allow the fish to pass up to the spawning grounds 
is the proposition now being considered by the can- 
nerymen of Puget Sound and Southern British Co- 
lumbia. A conference of leading cannerymen of both 
sides will be held in Bellingham on Oct. 12th. 

British Columbia cannerymen desire to shut down 
during the entire year. Puget Sound interests are 
willing to suspend operations during the sockeye sea- 
son, but it will be an absolute impossibility to reach 
any agreement that would mean the discontinuance 
of canning of all varieties of fish. The state law on 
the trap question would have to be taken into con- 
sideration in this connection. 

A prominent Anacortes canneryman replying to the 
suggestion in a Victoria press dispatch, advancing the 
proposition to keep closed entirely next year, says it 
is not a fair one,.and would not be considered for a 
moment, although to suspend during the sockeye 
run is entirely practical and could undoubtedly be ac- 
complished. : 

This canneryman thinks the British Columbia in- 
terests should in any event prove their good faith by 
prohibiting fishing above the New Westminster bridge 
in the Fraser river—Pacific Fisherman, 


. Effect of Tight Money. 


According to a prominent jobber, it takes 33 I-3 pet 
cent more money to take care of deliveries of Califor- 
nia canned fruits than it did last year owing to the 
higher prices made by packers on the season's goods. 
Another jobber estimates the increase at fully 25 
per cent. In a tight money market and with other 
goods coming along which must be paid for, the 
buyers feel that they have the best of reasons for 
cutting expenditures in other directions. Hence are 
the brokers complaining of dull trade and an absence 
of speculative spirit—New York Journal of Com- 
merce. 





a. The 
ville is 


A canning factory is proposed for Huntsville, Al 
Cantelope & Truck Growers’ Association at Hunts 
interested in the project. 
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CANNED GOODS NOTES 











Work will soon be commenced on the new canning fac- 
tory at*Antigo, Ill. 
The canning factory at De Pere, Wis., has been running on 


kraut. Pumpkins too are being packed. 


It-is stated that the Van Camp Packing Co., of Indian- 
apolis, will establish a milk condensing plant at Perry, Ia. 


Hutchinson Canning & Cold Storage Co., Hutchinson, 
Kas., has been making a run on pumpkins. The tomato crop 
around Hutchinson was short this season. 


It is understood that a canning factory will be established 
and operated next year at Des Arc, Ark. Several thousand 
dollars have been subscribed by farmers and citizens. 


George Simmons is reported organizing a stock company 
at Lexington, Tenn., for the purpose of establishing a can- 
ning plant at that point next season. If built it will handle 
tomatoes principally. 

The Columbus, Ind., Canning Co. has been putting up 
pumpkin, paying $3.50 a ton for the raw stock, and even at 
that figure having a hard time getting enough to keep the 
factory in operation. 

The Growers’ Canning Co., Council Bluffs, Ia. packed 
pumpkin this season for the first time in the history of that 
concern. Some trouble was experienced in getting sufficient 
pumpkin to make them worth while packing. 

A fruit and vegetable cannery will be erected at Granger, 
Wash., and operated next year. C. W. Chamberlain, A. C. 
Snowdon and John Morehead are acting as a committee on 
building and equipment. The estimated cost of the factory 
is $15,000. 

Unless he can get his supplies of vegetables in greater 
quantities and more promptly, and on account of other dis- 
advantageous conditions, among them being the difficulty of 
getting enough gas for the soldering machines, Joseph Hitz 
may close his big canning factory at Madison, Ind., and 
operate a plant at some other point. 


J. C. Kubias has begun the erection at Redlands, ,Cal,, of a 


large olive oil factory and canning plant. He;,will. put, in 
new machinery and increase the output .of, his. factory. to 
10,000 gallons of .olive gil,and 100,000 gallons. of., pickled 
olives. He says that. the crop in~ that, section, which is 
handled almost exclusively by him, will be larger than, last 
year. 


We reprint the following from a Wisconsin newspaper: 
“With the register of deeds this morning there was filed a 
resolution of the dissolution of the Burlington Canning Co. 
It shows that the stockholders of the company held a meet- 
ing, with forty-one shares of stock represented, and passed 
the dissolution measure. The canning company was at ‘one 
time a large industry in Burlington.” 


The Mount Carmel, Ill., “Republican” says that the Mount 
Carmel Canning Co. has had a remarkably successful season, 
and, encouraged by its success this year, the management 
have planned a material enlargement of the plant for next 
year. Superintendent Joseph Ayars has prepared the plans 
for an addition to the present building which will be 50x200 
feet in size and will cost from $3,000 to $4,000. This addition 
will make possible a material increase in the daily capacity 
of the plant. 





S PICKLE NOTES 4 


St. Paul, Minn., picklers are considering Owatonna, Minn., 
as a likely point for a pickling plant. 


The Fort Worth, Tex., “Register” of Oct. 20th contained 
a nice write up of the O. L. Gregory Vinegar Co. The home 
office of this concern is at Paducah, Ky., but it has a branch 
in Texas. The O. L. Gregory Vinegar Co. manufactures 
pickles, catsups, etc 

















The Holden Canning plant at Belvidere, Ill., may, it is re- 
ported, be purchased by P. A. Marsh, of Chicago, the well 
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known pickle man. He was at Belvidere recently looking 
the factory over. 

A report says the Lehigh Valley Pickle Co., of Canastota, 
N. Y., has sold its entire pack of dill pickles to a New York 
city buyer. 
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The Southern Maine apple crop compares favorably with 
a normal season, says an expert. 

About Medway, Mass., growers realized only a light yield 
of apples this year. Insects did considerable damage. 

A prominent appleman of Dauphin County, Pa., says that 
in that section they have about 90 per cent of a full apple 
crop, of average quality. 

Receipts of fresh apples at New York have recently been 
running somewhat larger, with the high prices ruling inter- 
fering to some extent with demand. 

A report states that the Niagara and Orleans counties 
(New York) apple crop compares favorably with last sea- 
son’s yield, though the fruit it appears is slightly undersized. 

é 

A grower reporting to American Agriculturist from Hart- 
ford County, Conn., says that within a hundred square miles 
the apple crop is double that of last year. San Jose scale 
was reported as bad. 


According to the American Agriculturist in a report on 
the apple situation, there is much poor stock on the market 
at this time and fancy fruit is being held until the poor 
grades have been disposed of. 

A Jefferson County, N. Y., report says the apple crop 
there was 50 per cent smaller than last year. A report from 
Wayne County, N. Y., says the same thing, as also does a 
report from Orleans County. 

It is claimed that apple evaporators in Wayne County, N. 
Y., are very slow starting operations this season. Much 
stock has been bought at high prices. One evaporator has 
sold his output of ’07 evap. apples at 9% cents per pound, 
with waste and chops at $2.60 per 100 pounds. 


Both Guggenheim and Rosenberg raisin packing houses 
at College City are running full blast. Owing to the destruc- 
tion by fire, of the Guggenheim plant at Woodland that com- 
pany has shipped nearly two hundred tons of raisins from 
there to College City to be stemmed and packed. 


Practically the entire prune crop of the Pacific Northwest 
has passed out of growers’ hands. There has been a wide 
variation in the sizes in the different districts, the bulk of 
the crop in the Salem district running more to 40s and 50s 
than was expected early in the season. 


Prunes will put $1,000,000 into the pockets of Oregon 
farmers this season. The crop will amount to upward of 
20,000,000 pounds in the Willamette and Umpqua valleys, 
and 3000 freight cars, carrying upward of 30 tons of dried 
fruit each, will be required to haul this product of Oregon 
orchards to the eastern markets. 


A new prune press just installed, says the “Fruit Grower,” 
at the Griffin & Skelley packing house at Visalia, being a 
patent by Charles F. Fleming, is doing fine work and seems 
to be superior to anything now in use. By the Fleming 
method the prunes in the packing boxes are subjected to a 
gradual but continuous pressure, doing away with all danger 
of bursting the boxes so common with the old method. 


It is reported from San Francisco that some of the large 
operators are short in prunes and the weakness in the market 
is attributed to the bearish tactics they are employing in con- 
nection with the operations of smaller factors who are said 
to have undertaken more than they can handle. Northern 
growers, the same report says, will not sell under 5c basis, 
while there are large buyers trying to get hold of blocks at 
any concession from that price. 


According to advices from San Jose, the car shortage is 
now a thing of the past with the Santa Clara Valley fruit 
shippers. The railroads have adopted a system of exchang- 
ing cars which will bring relief in this direction. Arrange- 
ments are also being made by the roads for the car service 
next season. There will be nearly 1,500 cars at the service 
of the fruit shippers from the three transcontinental roads 
when the orange crop is ready. 





Recent advices from Monmouth, Me., indicate a lar: 
yield of apples this year, with growers realizing very Pp 
factory prices. In other parts of Maine reports say that 
the fruit is smaller than usual and that it is certain th 
yield for the State is considerably less than normal] Re. 
cent high winds blew a large amount of apples from the 
trees. 


Commenting on the apple market, American Agriculturist 
says that “Conditions show no violent changes. Prices at 
all markets are higher than usual at this season, but this 
does not seem to affect consumption materially, Export 
trade is moderate to light so far this season. In fact 
Canada is doing the big end of the export business, this 
indicative of a keen home demand here in the U. és Re- 
cently U. S. buyers have purchased apples freely in Ontario 
Can., giving $3@3.25 f. o. b. for choice winter varietiés.” ’ 


A dispatch from Anapolis, N. S., to the Journal of 
Commerce says that “The Anapolis Valley and the sur- 
rounding country is the greatest apple producing district 
in the world, is believed to be proved by the size of this 
year’s yield, which is estimated at more than 700,000 barrels, 
This large crop and the fine quality of the fruit places the 
orchardists of Nova Scotia in a position to take advantage 
of the poor crop in America, which is not only below the 
average in size but of poor quality generally.” 


The present crop of apples throughout the principal fruit 
growing sections of the state—more especially the western 
part of the state, including Androscoggin, Oxford, Franklin, 
western Kennebec and northern Cumberland counties—proves 
a gratifying surprise at the gathering, says the Maine Farmer, 
Throughout this broad section the crop, particularly of win- 
ter varieties, has proved a full one, while there are localities 
and many large individual orchards that, to the surprise of 
even the owners, have turned out larger yields than ever 
before taken from the orchards in a single crop. 


The California Promotion Company has issued the fol- 
lowing: “Through an inadvertence in its recent report of 
the crops of California this committee was made to say 
that the prune crop ‘is heavy throughout the state.” The 
state’s prune crop in its entirety in California is not more 
than 30 per cent of an average crop, notwithstanding the 
fact that several of the counties reported a heavy crop. The 
chief source of prunes in California is in Santa Clara county, 
and the crop there was but 30 per cent of the average 
crop. The committee does an injustice to the prune growers 
of the. state, consequently desires that this correction be 
made.” 

It is reported that A. I. Mason of Hood River, Ore., vice- 
president of the Northwest Fruit Growers’ Association, has 
discovered a new seedless pear that may take rank with the 
greatest horticultural feats of Luther Burbank, the wizard of 
Santa Rosa, California. It is well developed in every way, 
large, of fine quality and flavor but absolutely seedless and 
coreless. The fruit was examined by some of the best known 
fruit growers and horticulturists at Hood River and many 
others and is pronounced the most wonderful example of 
entirely seedless deciduous fruit ever seen or heard of. Un- 
like the seedless apple, the Mason seedless pear, as it has 
been named, is a perfect one, being from 3% to 4% inches 
in height and 4 to 5 inches in circumference. 


Canners Lease Ellis Plant. 

The California Fruit Canners’ association is com- 
pleting arrangements to lease and operate for a while 
the packing house of Ellis Bros., recently closed under 
an injunction from Judge Wellborn of the United 
States District Court, and later attached on a writ 
from Judge Austin of the Fresno County Superior 
Court. It was rumored that the Canners’ association 
had taken up the contracts for-the Ellis firm, but this 
is denied by Manager Heron of the local plant. He 
states positively that no such deal is on. The reason 
given for the deal in leasing this property is that 
more shipping points might be secured by the cannefs, 
and so the car shortage alleviated in some measure.— 


Fresno Republican. 

















To Discuss Benzoate Question. 
Preparations are being made by interests desirous 
of continuing the use of benzoate of soda for a gen- 
eral hearing arid discussion of their case at the Depart- 
ment of Agriculture on November 4. Those who are 
expected to appear are Dr. T. C. Stearns, the Messrs. 
Johnson, Williams Brothers and others. 





Silage from Frosted Corn.* 


In view of the difference of opinion among farmers 
as to whether corn is seriously damaged for silage by 
frosting, the Vermont Experiment Station undertook 
experiments in which different sections of the same 
field of corn were ensiled in unfrosted condition and 
after different degrees of frosting. 

A little more than half of it was cut into the silo on 
October 7, immature and just barely touched by an ex- 
tremely light frost. A hard frost seemed imminent that 
night, but did not occur. Indeed, the first hard frost was 
delayed two weeks, occurring on the night of October 21. 
Half of the remainder was cut on that date prior to the frost, 
mature, ears glazed; the remainder two days later, on Mon 
day, mature, ears glazed, hard frosted or even frozen, with 
leaves badly whitened. a } 

The feeding value of the different lots or silage was 
determined by feeding experiments with 21 milch 
cows for from 15 to 25 weeks. It was found that 

(1) In every case more dry matter was eaten when the 
mature silage ration was fed, as was to have been expected ; 
(2) the quality of the milk made when the silage from the 
frozen corn was fed was depressed slightly; (3) the total 
solid and fat yields were slightly depressed when the ration 
containing the frozen corn silage. was fed; and (4) the 
products per unit of consumption were depressed when the 
more mature silages were fed, owing to the greater con- 
sumption but smaller production. ’ 

The general outcome of the experiments, therefore, 
was that “the effect of frosting corn, and yet more of 
freezing it, appears very slightly to have been to de- 
press its feeding value when made into silage.” 

In view, however, of the fact that from 6 to 15 per cent 
more total dry matter was harvested as a result of the two 
weeks’ longer growth of the crop, and in view of the pre- 
sumption that the proportion of digestible dry matter was 
similarly augmented, a 1 per cent depression resulting from 
the feeding of frozen silage is a negligible quantity. No ill 
result on the butter product was observed. It is reported 
that silage made from frozen corn keeps well in a good silo. 
It would appear, therefore, that the testimony of this trial 
is, on the whole, in favor of running frost risks to gain a 
greater maturation. 








*Compiled from Vermont Sta. Bul. 129, p. 132. 


Canner Candidate for Govermor of Maine. 


Hon. Burt M. Fernald of the well known Maine 
canning firm of Fernald, Keene & True has announced 
his candidacy on the republican ticket for the gover- 
norship of Maine. Mr. Fernald will run on a 
“Square Deal” platform. In his announcement he 
says : 

“If I receive this nomination, my duty will be to 
serve all alike. It will be my purpose to forget all 
personal elements, and all party contests, to obliterate 
all differences and to seek to serve the entire people 
to the limit of my ability. My aim will be a Square 
Deal. I shall be embarrassed by no ante-election 
pledges, because I shall make none. I shall be tied to 
no clique or faction but shall be animated solely by a 
desire and determination to treat all matters from 
whatever source, with equal fairness. 

“With this statement of my position on these issues, 
ask your support in the Republican caucuses and 
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The one Soldering Flux with all the points 
necessary to make it THE STANDARD: 


STRENGTH, PURITY, EFFICIENCY, 
LIFE. 


Strength, you need where syrupy stuff is 
being packed. 

Purity, you must have to pass the Food 
Law. 

Efficient, in that it does exactly and per- 
fectly what it is intended to do: 

To clean the tin and let the solder flow 
freely, to prevent the solder from going into 
dross, to keep the steels clean, to prevent the 
use of more solder than is necessary to do 
the work. 

Life, in this connection, means the ability 
of the product to stay in solution in any 
temperature on the machines, and not char 
or dry up, causing no end of trouble if the 
steels are allowed to get too hot. 

We have the flux that complies with all 
the requirements. 

Run a test and compare results with the 
results obtained with the use of any other 
flux. 

We are sure that the difference in our 
favor you will find will warrant you in giv- 
ing us your orders. 


Complies with all requirements of the 
Pure Food Law. 


The Marlow Chemical Works 


Office and Works, WARREN and BAY STS. 
Jersey City, N. J., U. S. A. 


THE BULLOCK-WAIT CO., Agents, 86 Lake St. Chicago. 
§. 0. RANDALL, Agent, Marine Bank Bldg., Baltimore, 
J. E. LASTRAPES, Agent, 524 Gravier St., New Orleans. 
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in the republican convention to be called to nominate 
a candidate for Governor of Maine in 1908.” 

If Mr; Bernald is elected to the high office to which 
he:aspires he. will-bring to it ability very much above 
thé ordinary: The only réasdn he will not receive 
the votes of all of his numerons friends in the can- 
ning industry is that mahy sof them are ineligible to 
cast their ballots in the State of Maine. 





Chicage Jebbers Honored. 

Franklin MacVeagh, of Franklin MacVeagh & Co., 
and A. A. Sprague, of Sprague, Warner & Co., Chi- 
cago, have been appointed by President Judson, of 
Grand Rapids, Mich., of the National Wholesale Gro- 
cers’ association as the representatives of that im- 
portant body in the National Civic Federation. The 


third representative of the grocery jobbing interests’ 


of the country is Francis H. Leggett, of Francis H. 
Leggett & Co., New York. 


Antiseptics in Tomato Catsup. 
By Floyd W. Robison, in Pennsylvania Food Bulletin. 

The discussion of antiseptics in tomato catsup for 
all practical purposes may be limited to Salicylic and 
Benzoic acids and their sodium salts and indeed, lately 
may be confined almost exclusively to Benzoic. acid 
and its sodium salt. This is true at least, so far as 
the Michigan market is concerned and I see no reason 
why the Michigan market should differ in this respect 
from that of any other State. 

Of all food products into which preservation enters, 
it is usually agreed by those favoring its use that 
there is the greatest excuse for its employment in 
tomato catsup. Certain it is that this product is the 
one first mentioned by the manufacturer in his en- 
deavor to establish a firm foundation for the use of 
preservatives. 

Whatever ingredients are permitted to enter into 
food products it is generally conceded by -scientists 
that an article, preservative, or other foreign sub- 
stance should never be added except the food product 
is improved or made edible by. such addition. In 
this connection I may be pardoned, for quoting at 
length from an address given by Dr. V. C.. Vaughan 
of the Michigan University before the International 
Pure Food Congress in St. Louis. “The experi- 
ments that have been made upon Saccharine are 
contradictory, and until it has been abundantly 
proved , that Saccharjue ,is not harmfy),.at .certainly 
shotild not €hé Bade Sy Now 
which everybody admits is nota fagd, and as 
it ig taken into the body and passes through*the body 
unchanged, it does not furnish us with-any energy 
at all; we are not able to do ‘any more work with it 
thah we are without it. Now it is a serious question 
with all things of this kind whether they can pass 
through the body without doing the body harm. The 
kidneys are doing some work, and they are doing 
the work of excreting a thing which has been of no 
service to the body whatever, and it is,fair to pre- 
sume in all of these cases that a substance that is of 
no good to the body and which the organs of absorp- 
tion of the body must take in and which the other 
organs must cast out, is harmful to the body because 
it is throwing upon both sets of organs work which 
does not add one iota to the energy or strength of 
the body and it is fair to presume at the very start 
that those things are harmful, and until Saccharine is 


here % a substance - 





absolutely shown to be harmless it should not be ad- 
ministered or allowed in any food.” , 

Acknowledging the above position to be a sane 
one, and I. have quoted it simply because it is the 
position taken by the leading physiological chémists 
of the world and applies in the main with particular 
force to preservative agents, it then becomes the privi- 
lege of the people to demand that before a preservative 
shall be used in a food, its harmlessness, to say the 
least, must be established beyond the shadow of a 
doubt. In plainer language the burden of proof must 
rest upon the manufacturer and not upon the people. 
It manifestly makes a great difference in protecting 
the interests of the consumer wliether the burden of 
proof rests upon the people or upon the manufacturer, 
The statute should read, not that foreign products 
in food products may be condemned if they are in- 
jurious, but that they shall not be allowed unless 
they are non-injurious. With the burden of proof 
resting upon the manufacturer where it properly be- 
longs, the people are compelled to show, simply, that 
any article of food contains a substance foreign to it 
when pure, and on this finding alone it becomes con- 
demned unless the manufacturers furnish proof be- 
yond the rebuttal of the people that the article in 
question is non-injurious to the public health. 

In the winter of 1905 and 1906 the Michigan Dairy 
and Food Department took up the study of the ques- 
tion of harmlessness of preservatives and the subject 
has been under study since that date. The lack of a 
national food law at that time made such experimental 
work imperative, especially in view of the activity of 
certain interests to commit the state to some decisive 
stand favorable to the use of preservatives. This 
work while undertaken from a different standpoint 
than the elaborate experiments of the United States 
Bureau of Chemistry, is furnishing data of untold 
value. The subject is being studied in the following 
manner: 

1. Is the preservative dissovled and absorbed by 
the body fluids ?—Animal Experiments. 

2.. If absorbed, has the preservative any detrimen- 
tal effect on the body fluids? 

A. Does the absorbed preservative have any re- 
tarding effect on the action of the digestive agents in 
the body? 

B. Is the preservative in the strength wherein 
there is no appreciable retarding effect in reality a 
preservative? 

C, What will be the effect of feeding to young 
animals for a long period of time in the food such a 
quantity of a preservative as has been shown is the 
least quantity that will act as a preservative and pos- 
sibly as A above has shown is the greatest quantity 
that has no retardimg influence on digestion. 

The above is the problem. 

We have shown in a thorough experiment on dogs 
conducted through one winter that Salicylic acid, 
Benzoic acid, Sodium Benzoate, Sodium Sulfite, For- 
maldehyde, Borax and Boric acid are all dissolved by 
the body fluids and are eliminated largely in the urine 
as was expected. Salicylic acid and Sodium Benzoate 
exert retarding influences upon the digestive fluids 
clearly in the concentration of 1 to 1ooo. Sodium 
Benzoate short of a concentration of 1 to 200 is not 
a complete preservative and in that concentration its 
retarding effect upon digestion is very marked, in- 
deed, and this brings me to the main point that 
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shall dwell upon in this paper, although not at great 
length. 

The preservative that is to be employed in tomato 
catsup must be used in sufficient quantities to insure 
its acting as a perfect and complete preservative. It 
so happens that the problem greatest to the manu- 
facturer in the preparation of tomato catsup is not 
the one most serious to the consumer. The former’s 
object is to get the product upon the market in such 
a condition that its salability is not destroyed by fer- 
mentations, etc. For the consumer, it is far better 
that the catsup should ferment and thus not be con- 
sumed by him than that an unwholesome, unclean 
product be taken into his system. It is true that 
aside from the moulds that get into the product, the 
organisms that cause tomato catsup to ferment are 
the consumer’s best indicators of the lack of proper 
sanitary precautions having been taken in the manu- 
facture of the product. To render them temporarily 
inactive by the employment of a preservative in quan- 
tities below complete sterilization is to remove the 
warning signal which is the consumer’s best guide. 

The use of Sodium Benzoate in the strength of I 
to 1000 does not render the catsup much less liable to 
transmit disease. It does, however, retard the souring 
and acts as the manufacturers’ friend at the consum- 
er’s expense. If Sodium Benzoate is to be used as a 
preservative in tomato catsup it must be used in 
quantities greater than 1 to 500. In fact my experi- 
ments indicate that there is not complete inactivity 
of the organisms above I to 200 and even in this 
concentration the organisms are not destroyed. Prob- 
ably a I per cent concentration would be as low as 
could safely be relied upon in all cases and the pre- 
servative if used should be employed in this strength. 
The real problem to be studied then is not what is 
the effect of 5-100 per cent Sodium Benzoate or 1-10 
per cent Sodium Benzoate upon the human system, 
but what effect has 5-10 per cent or I per cent of 
the preservative. 

This question is easily answered as to the influence 
of Salicylic acid and Sodium Benzoate—the two cat- 
sup preservatives—on digestion in vitro, One per cent 
Salicylic acid and one per cent Sodium Benzoate each 
completely inhibits gastric digestion, and a corre- 
sponding retarding influence is noticeable as low as 
I to 2000. 

What the effect on young animals or on human 
subjects of feeding preservatives mentioned in quan- 
tities that. conform. to the requirements mentioned 
above, I am not prepared at this time to state. From 
analogy I should expect to find quite decided results 
if continued for a period of some length. Certain it 
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is that based on my present knowledge my vote would 
be assuredly unfavorable to the preservatives mep. 
tioned. The situation as it appears to me at Present 
is in part not at all unlike the pasteurization of milk 
as I view that operation and its effect on the product 

Another point which we are compelled to take cog. 
nizance of is the effect of the employment of the pre- 
servative (quantity not considered here) on the grade 
or quality of the tomato catsup itself. Who of ys 
have not seen the tomato catsup bottle on the lunch 
counter, which, if not liberally supplied with preserya- 
tives, could not have remained there ten hours, This 
is, of course, the dealers’ and venders’ problem in this 
instance, but the unnatural condition of the product 
makes possible filthy and unsanitary conditions alj 
along the lines and here again it is the safety of the 
consumer and not the expedient of the producer that 
must be catered to. 

From my experiments thus far, I must condemn 
Salicylic acid and Sodium Benzoate in tomato catsup. 
The remedy, complete sterilization, in what manner it 
is not my function to explain, nor would I be justi- 
fied in spending time on that phase of the problem, 
but the consumer must be protected in these matters 
with firmness and certainty, but gentlemen, not with 
malice. And our experience teaches us that when 
the manufacturer becomes convinced (and we mean 
to convince him) of the sincerity of our efforts and the 
entire non-prejudiced outline and prosecution of our 
experimental work with what I know will be business- 
like, sane application thereof, the manufacturer and 
producer will not be the last to give it his sanction 
and support. 


Blow to Salmon Packing Industry. 


J. P. Babcock, Inspector of Fisheries for British 
Columbia, reports the failure of the run of sockeye 
salmon this year in Fraser river as the hardest blow 
to the salmon industry that section has ever received. 
For the first time the run in Rivers inlet and Skeena 
river exceeded that of the Fraser. 


Dunbar’s Okra. 


We have heard some very complimentary remarks 
made concerning the fine quality of the okra packed 
this season by the G. W. Dunbar’s Sons Co., of New 
Orleans, who have an enviable reputation for their 
ability to pack the finest quality of this delicious 
vegetable. The quality of Dunbar’s 1907 pack okra is 
above criticism. 











WANTED. 


line. 





“The Canner.”’ 








| 2? WABASH AVENUE, CHICAGO 


Either for immediate shipment or future 1907 
pack. Let me dispose of your products in this 
Reliable information always furnished. For 
reference consult Bradstreets, R. G. Dun & Co., and 


PICKLES IN BRINE 
SAUERKRAUT 


O. H. PFERSDORF, 
THE PICKLE AND KRAUT BROKER 
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Automatic Bodl Lock Seaming and Soldering Machine No, 2 


This machine is one of the great- 
est inventions of the age in can 
making machinery. 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto- 
matically to a forming horn, where 
™ they are formed with hooks inter 
locked and the seam pressed down, 
then passed automatically to an auto- 
matic fluxing device, which places 
the flux, either liquid rosin, or acid, 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the body 
ciean and neat after being soldered. 
The body is passed forward to the 
soldering attachment, where a very 
ingenious device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the body 
is passed under a set of heating or 
sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. @ Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean. 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 
66 to 70 N. Jefferson St. CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ef Automatic Can Making Machinery. 

































SURE THING! 


One customer writes: “We are as hard up as sin, Dollars look 
as big to us as cart wheels, but we have got to have another 
Labeler.” 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. Write us for our plan. 
It’s easy! 


FRED H. KNAPP COMPANY 


324 Washington Boulevard, ————————— —CHICAGO 


) “NO AGENTS. 
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On Vegetable Preserves Containing Copper.* 


The Imperial Statute of July 5, 1887, concerning 
the employment of coloring matters, injurious to 
health, in the preparation of food-stuffs, prohibits, 
among other things, the employment of coloring mat- 
ters containing copper. Those vegetables, for the re- 
tention of the green color of which, copper salts have 
been added, may not therefore be kept for sale in 
Germany. 

The Bavarian General Association of Applied 
Chemists in the year 1892, declared a content of 25 
mg. metallic copper in 1 kg. vegetables as not injur- 
ious to health. 

In foreign countries, the addition of copper salts 
to vegetable preserves is regarded and judged 
variously. 

In France, where the preserve industry developed 
early and with rapid strides, this question of the pro- 
hibition of vegetable coppering became very early a 
subject for consideration. In Paris in 1853, the em- 
ployment of copper kettles and copper salts in the 
preparation of vegetable preserves was prohibited by 
police ordinance. In the year 1860, a commission of 
three members appointed to consider this question 
recommended the extension of this prohibition in 
force in Paris, to cover the whole of France. There- 
upon in 1861, this prohibition was issued in a minis- 
terial decree. Upon the representations of parties in- 
terested in the industry, this again declaring for the 
prohibition of vegetable coppering, and being put into 
execution. In the following years, several commis- 
sions were appointed to examine this question of the 
coppering of vegetables, and in part they declared 
themselves against any coppering whatever, in part 
in its favor with strict enforcement of declaration. 
In the year 1881, the minister of agriculture issued 
a circular letter, in which he called attention to the 
fact that the prohibition of coppering of vegetable 
preserves was renewed, and was to be carefully borne 
in mind. 

Continually renewed protestations on the part of 
the manufacturers of vegetable preserves led, in the 
year 1889. to the appointment of a new commission, 
whose opinion may be summarized in the following 
directory points: 

“The quantity of metallic copper found present 





*Zeitschrift fiir Unt. d. Nahr..u. genussmittel. 


in green vegetables in trade amounts to over 
18 mg. in I kg., 
10 mg. suffice for coloration ; 
40 mg. imparts to them a foreign taste, which 
makes them uneatable. (?) 
The committee is therefore of the opinion, ip 
view of the present day knowledge of the poison- 
ous effects of copper salts, that there exists no 
necessity for the prohibition of the employment 
of copper salts.” : 

The commission undoubtedly started from the er. 
roneous assumption that the manufacturers in their 
own interest would not add more than 40 mg, copper 
for otherwise, on account of the established bad taste, 
the goods would be unsalable. That they were in 
error in this assumption, is proved by the numerous 
investigations of French canned preserves (cf, KOnig’s 
Nahrungsmittelchemie). 

The result of the above opinion, however, was in 
1889, the repeal for France of the prohibition of the 
employment of copper salts in the preparation of vege- 
table preserves. This was certainly a decided cop- 
cession to the manufacturers. 

In Belgium in 1885, the Royal Academy of Medi- 
cine, upon invitation of the inner council, rendered an 
opinion, in which the coppering of vegetables was not 
only declared to be useless, but stigmatized as directly 
injurious to health. 

Italy permits up to 100 mg. metallic copper in 1 kg. 
green vegetable preserves. 

In England, so far as I could glean from the liter- 
ature at my disposal, there exists no prohibition of 
the coppering of vegetables. 

In the United States, the consideration of this ques- 
tion, and the method of dealing with it, varies. In 
3rooklyn, in 1885, the sale of copper-treated “pick- 
les” was prohibited. A short time after the issue of 
this prohibition, a death occurred, which was officially 
ascribed to the consumption of copper-treated pick- 
les. In Massachusetts, in the years 1889 and 1891, 
the sale of copperized French vegetable preserves was 
prohibited. In the year 1903, the State of Pennsyl- 
vania permitted the addition of up to 200 mg. copper 
in vegetable preserves. 

In Austria, in 1899, a ministerial decree was issued, 
according to which it was permitted to employ, in I 
kg. of total preserve-mass, up to 55 mg. copper. 
Whether under the head of “total preserve-mass,” we 




















Little Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles, 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. .Cheap in price. 

















MANUFACTURED BY 


COOPER & OWENS 
OHIO 


LEBANON, 
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oF “STEWART” 


END SEAM SOLDERING MACHINE—PATENTED 


























MONEY SAVERS 


For Can Manufacturers 








In general appearance this End 
Seam Soldering Machine re- 
sembles the old familiar Chain Float- 
er, but its action is entirely different. 
No Solder Bath is used. Instead of 
applying a surplus of solder to the 
seams, sides and bottoms and remov- 
ing a part of the surplus amount with 
brushes and wipers this machine ap- 
plies the exact quantity and in the 
exact place to make a firm, solid seam. 
There is no danger of the solder 
being merely spread over the open- 
ing of the seam and producing a can 
which might pass the tester, but fail 
to stand processing or develop a leak 
in the warehouse or the market. 
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405 to 413 E.Oliver Street, Baltimore, Md. 
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C. M. KEMP MANUFAGTURING CO, { 


Neer 


KEMP MAKES the INVESTMENT 


furnishes 20th Gentury Gas Ma- 
chine on trial and takes chances 
of your being convinced that 
Machine renders better service 
than any other system, and will 
use successfully a lower grade 
of oil than any other apparatus. 





UNIFORM QUALITY OF GAS. 

NO ATTENTION. 

IS AUTOMATIC. 

NO AIR PIPE NECESSARY. 
' RELIABLE AND SAFE. 


Y Only machine op- 
wesw erating on truly sci- 
entific basis. 


Small machines for 
one line factories and 


pe =z illuminating. 
‘<3 @ LOW PRices 
sate LIBERAL TERMS 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 





$e 





WANTED 


WANTED—1,co0. BUSHELS ALASKA, 300 BUSHELS 
H@sfords Market Garden Pea Seed, 1907 grown, hand or 
machine picked. Address “K” care THE CANNER. 





WANTED—TO BUY OR LEASE CANNING FAC- 
TORY for canning fruits and vegetables, but principally to- 


matoes. Address “Packer,” care THE CANNER. 





WANTED—POSITION AS SUPERINTENDENT and 
processor of a canning factory for 1908. Best of references 
furnished. Address “L.” care THE CANNER. 


WANTED—POSITION BY EXPERIENCED CAN- 
NING FACTORY MAN, as superintendent, processor, oF 


machinery man. Address “N. Y. J.,” care THE CANNER. 





WANTED—POSITION OR EMPLOYMENT IN CALI- 
fornia by experienced canner. Can turn hand to any work 
about factory. Address “S. N.,” care THE CANNER. 











WANTED —INDUCEMENTS OFFERED ‘FOR CAN- 
ning and pickling industries, soil absolutely adapted to the 
growing of canning products. Address Business Men’s 
Association, Box 122, Francesville, Ind. 


WANTED—PICKLES IN BRINE, vinegar and in Ger- 


man Dill; also onions peeled, for spot and future. Let me 
handle your line, which will be done to your entire satisfac- 
tion. Jacob Enoch, 1227 Boston Road, New York City. 








WANTED—TO SELL THE WORK ENTITLED “THE 
Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post-paid, $1.50. Address THe CANNER Publishing Co., 
22 E Randolph St., Chicago. 
WANTED—BUYERS FOR A BOOK ON THE CUL- 
ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
Tue CANNER Publishing Co., 22 E. Randolph St., Chicago. 


WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


Darrin Barieh{ 


Chicago, Illinois. 


‘FOR SALE 
FOR SALE—4oo 15-gallon paraffined oak barrels. Ad- 
dress Alex. Stuart, Abingdon, Va. 








FOR SALE CHEAP—Four process kettles 40x62 in. No 
baskets. Address “B- B.,” care THE CANNER. 


FOR SALE—COMPLETE EQUIPMENT OF UP-TO- 
date canning factory at a bargain. Address Union City 
Canning Co., Union City, Pa. 








FOR SALE—“THE BOOK OF CORN.” THIS IS A 
work of 500 pages by Herbert Myrick, assisted by B. & 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, poten. Address THe CANNER Publishing Co.. a2 E. 
Randolph St., Chicago. ' 











i 
FOR SALE--NEW BOOK ON “CELERY CULTURE.” 

by W. R. Beattie, of Bureau of Plant Industry, U.S, Dept 
of Agricultur2, This work contains complete cultural diree. 
tions; fully illustrated. Cloth, 150 pages; price, soc post 
paid. Order through THe CANNER. : 





ee 
FOR SALE—BUILDINGS AND COMPLETE CANNING 
plant at Wathena, Kas.; everything necessary for operatin 
a first-class tomato cannery at low cost of production: 
plant includes 25 H. P. engine, 70 H. P. boiler, Hawkins 
capping machine, Stevens tomato filler, 4 steam retorts, 
42x84 inch, necessary cages, holding 353 cans each; trucks, 
scalder, peeling table and conveyors; tomato conveyor from 
platform to scalder; pipes, fittings, tools and all appliances 
necessary in a complete tomato cannery. Site consists of 
a block of land. Address Missouri Valley Preserving Co 
St. Joseph, Mo. ; 





CODE BOOKS. 


{N RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue Canner, 22 E. Randolph St., Chicago. 





FOR SALE—A STEVENS TOMATO FILLER, USED 

only during a short season; 

One hand power traveling hoist for lifting crates in and out 
of retorts. 

One overhead track, 31 ft. long, 4 by 4 inches, with hang- 
ers and car, complete. 

Two open retorts, 30 by 60 inches. 

Two Eureka power apple parers—new. 

One No. 1 blower. Address “O. A., 25,” care THE CANNER. 





FOR SALE—AN AUTHORITATIVE WORK ON THE 
__culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THe Canner Publishing Co., 22 E. Randolph 
St., Chicago. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WakEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
WakeEM & McLAuvGHLIN, Inc. 362 Illinois St., Chicago 






























and the total can content, i. e., including 
liquid, cannot be learned from the report _— me. 

Of eighteen vegetable preserves (peas, Deans and 
cucumbers), examined in 1905 1n the city of Baden- 
Baden, sixteen were found objectionable because of 
copper content (26 to 214 mg. copper in I kg.) As 
a result of these objections, police fines were inflicted 
against the levy of which, in certain cases, civil suits 
were brought, for judicial determination of the ques- 
tion. The proceedings before the Court of Aldermen 
resulted in the acquittal of the accused, for, although 
the goods were objectionable according to Section 1 
of the Statute, the defendants had not, because of the 
defaulted examination of the goods, rendered them- 
selves guilty of any negligence, not having any reason 
to suspect anything but the entirely perfect condition 
of the goods. eee ' 

As a result, the inner council of the Grand Duchy 
of Baden gave greater attention to this question of 
the copperizing of vegetable preserves and decided 
in a decree of December 31, 1906, that an objection 
to vegetable preserves on the part of the police author- 
ities was not to be raised, if the proportion of metallic 
copper in 1 kg. preserves did not exceed 30 mg. The 
decree reads further: 

“Furthermore, in view of the great harm which may 
be wrought in the human organism by the reception 
of excessive quantities of copper salts, it is carefully 
to be guarded against, through the continual official 
investigation and examination of samples, that the 
addition of copper salts never exceeds the above-men- 
tioned limits designated as non-dangerous.” 

In pursuance of this decree, ten samples of vege- 
table preserves (peas and beans) were sent to the in- 
vestigation station at Baden-Baden in January of this 
year, of which eight samples, with a content of metal- 
lic copper varying between 42 and 92 mg. in 1 kg., 
had to be designated as objectionable. 

It is striking, how little information there is in the 
literature of the last ten years, on the subject of cop- 
perized vegetable preserves. 

Of the older works, I would mention in the first 
place the exhaustive and excellent reports of McElroy 
and Bigelow which have even in this very work been 
of the greatest service to me. These are reproduced 
in detail in K6nig’s “Nahrungsmittelchemie.” Further 
literary references may be found in the “Vereinba- 
rungen.” 

In the last few years, the greatest attention has 
been directed to the occurrence and appearance of 
copper-containing vegetable preserves in Saxony, as 
is apparent from the now published reports of the 
public experiment station for the years 1902 and 1903. 
Principally, however, there is to be found in them, 
reports on copperized cucumbers, and only seldom 
are peas and beans drawn within the scope of the in- 
vestigation. It is frequently and at diverse places 
remarked—in fact, right in South Germany, that the 
examined vegetable preserves furnished no basis for 
objection. This is the more striking, as according to 
my experiences, the South German, particularly the 
Alsace-Lorraine preserves are almost without excep- 
tion, copperized, whereas those preserves I have ex- 
amined from Brunswick were not copperized. 

If this most important subject of the copper treat- 
ment of vegetable preserves has heretofore been but 
very modestly taken into consideration by the German 
food-stuff chemists, this may very well in part find its 
explanation in the practised method of the quantita- 
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NEW SEAM SANITARY GAN 








No Holes, No Caps—The Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 


Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea| 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 














EASTERN TERRITORY 
SANITARY CAN .CO. 


WESTERN TERRITORY 
FEDERAL CAN CO. 
105 HUDSON STREET 19T* AYD HARRISON STS 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under our Patents 
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tive determination of copper. For it cannot be denied 
that the determination of copper through sulphuretted 
hydrogen precipitation, especially in the presence of 
tin and lead, is not indeed the most enjoyable work. 

And yet, in my opinion, the vegetable preserves 
merit a far greater share of attention on the part of 
the food-stuff chemists, than has been the case here- 
tofore. To him, who, like I, has each year to carry 
out so many urine examinations, it must appear strik- 
ing, how frightfully large is the number of cases of 
latent nephritis, which for years have been noticeable 
in no quarter but the urine (and this particularly only 
in its microscopical examination), not being at all 
visible in the condition of the patient. If, however, 
such conditions are found in the inspection of food- 
stuffs, as is exhibited by the vegetable preserve in- 
dustry, we are involuntarily forced to place side by 
the side the frequency of latent, chronic cases of neph- 
ritis—indeed, just on the part of the purchasing pub- 
lic—and the increasing consumption of vegetable pre- 
serves. They will be found almost parallel. This is 
an opinion, which has received identical confirmation 
from physicians, to whom I imparted it. As to the 
poisonous effects of copper salts on the organism, the 
above decree of the inner council of the Grand Duchy 
of Baden gives abundant evidence. 





The Grimes Canning and Preserving Co. 

“Wallaces’ Farmer,” an agricultural journal pub- 
lished at Des Moines, Ia., contained in its issue of 
Oct. 11 an extended illustrated write-up of the well 
known plant of the Grimes Canning & Preserving 
Co., Grimes, Ia. The write-up is illustrated with 
eight large halftones showing interior and exterior 
views of the company’s plant. A very interesting and 
thorough description is given of the methods of pro- 
curing acreage and growing the crops, also the 
methods of handling the corn in the cannery. The 
care taken with the corn pack made at the Grimes 
plant and the efficient management of that institution 
are highly complimented, and, in our opinion, this is 
fully deserved. 

Incidentally, we may mention that, being published 
in a farm journal of high class and large circulation, 
the write-up is an excellent advertisement, both for 
the brands of the Grimes Canning & Preserving Co. 
and for canned goods in general. It is through such 
means that consumers are made acquainted with the 
great care taken in all first-class establishments to 
insure the perfect cleanliness and high quality of the 





product.: Note the following from the write-up in 
question : 

“The cut corn drops through a chute to the second 
floor and passes through the “‘silker,’”’ a machine that 
takes out the silks and tiny strips of husks and also 
strains out the tips of ears, pieces of cob, etc. From 
the silking machine it passes to the mixer, where it 
is mixed with the “syrup,” composed of granulated 
sugar, salt and water. This mixing is done auto- 
matically and with absolute accuracy. Some folks 
have the impression that some sort of an acid or pre- 
serving compound is used to keep the corn sweet in 
the cans, but this is not true. The “syrup” simply 
flavors the product and adds plumpness or tone to 
wilted kernels. The cooking is the real secret of pre- 
swe. * * * 

“The only reason the factory can put up corn that 
keeps and the housewife can’t is simply because she 
is not equipped to maintain the corn at the high tem- 
perature necessary to perfect keeping. The whole 
secret of perfect keeping nicely flavored corn is proper 
cooking and the right amount of syrup. 

“Nearly every small town is sooner or later en- 
thused with the possibilities of a canning factory, but 
an enterprise of this magnitude cannot be successful 
at every point. First, it requires heavy financial back- 
ing. Take the Grimes factory, for instance. This is 
a two-line factory; that is, there are two compelte 
sets of machines in the mixing, filling and soldering 
departments. The plant and machinery represents an 
expenditure of over $35,000. A good season means 
an output of a million to a million and a half cans, 
this year about one and one-third millions. The can 
bill alone is over $20,000. Cases represent $6,000 
more, labels $2,500, raw product $16,000. The pay 
voll during the season is $6,000 besides the salaries 
of the superintendent and the regular employes during 
the year and the extras during the shipping season. 
Add to this insurance, interest on investment, repairs, 
and incidentals, and it requires nearly $100,000 to 
swing the enterprise.” 


A Consolidation of Interests. 


One of the most important canning plant consolida- 
tions in the State of Wisconsin is that of the Ran- 
dolph Canning Co., and the Bonnie Meade Canning 
Co., both of Randolph, Wis. Strictly speaking there 


P A » = N T Ss 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D.C. 




















The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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STE K . O BUSINESS GETTER 


@ Several manufacturers are now 


A Perfect Paste in Powder Form advertising their containers. 
@ The idea is new to the public 
The originators and manufacturers and has forcibly attracted attention 
had years of experience at labeling — gents — using 
tin cans and the direct result of this torm of advertising. 
their paste USING was the pro- @ If you use POPE “CLEAN- 
duction of STEK-O—a paste which &-BRIGHT” Tin Plate in making 


your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 


was so good that they determined 
to pass it on to others. 


Sample FREE. Orders on Approval 














GLARK PAPER & MANUFACTURING oo, ||| POPE TIN PLATE CO. 


ROCHESTER, N. Y. Largest independent manufacturers of Tin Plate in the 


world— making only canning tin plate and black plates 


45 AGENCIES 









































‘BLISS’ 


“‘PRESSES FOR EVERY PURPOSE”’ 














@. The machine illustrated represents the “Bliss” 
Automatic Double-end Crimpers, as built for crimp- 
ing simultaneously tops and bottoms on round cans 
for condensed milk, fruits and vegetables. 

@_ The machines are entirely automatic, their capacity 
is practically unlimited, and their construction very 
durable. 


@ “Bliss” machinery built for rapid’ production and 
hard work covers the tin can trade. 












@ We would be pleased to quote prices and give any 
information desired. 





“BLISS” AUTOMATIC DOUBLE-END CRIMPING 
MACHINE, Nos. 9 and 10 


PRESSES, DIES, SHEARS, DROP HAMMERS AND SPECIAL MACHINERY 


“eat E,W. BLISS CO. Sim Ss" 




















is no consolidation of plants, as each concern will con- 
tinue to be operated under its own corporate name, 
with separate offices, etc. The individual interests, 
however, are identical, and the two plants will be run 
with an identity of purpose. Mr. George Cram, presi- 
dent of the Bonnie Meade Canning Co., was for thir- 
teen years intimately associated with the management 
of the Randolph Canning Co., previous to the organ- 
ization of the “Bonnie Meade,” and he, with Mr. 
Carl Hutchinson, manager and always one of the 
heaviest stockholders in the Randolph Canning Co., 
will have the direct management of both plants. They 
will of course have the personal support and super- 
vision of Mr. J. W. Hutchinson, now secretary of the 
Bonnie Meade, and also Mr. W. H. Gossink, the 
treasurer of the same corporation. 

Both factories have an enviable reputation for the 
high quality of peas packed, and with the consolida 
tion of interests, makes it more possible to continue to 
pack a very high quality of peas. 

The selling interests of the two concerns will be 
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looked after by J. L. Flannery, Jr., of Chicago, who 
has handled the output of the Bonnie Meade Since it 
organization. : 


Advertising Solicitor No Nuisance, 


“No, I don’t consider an advertising solicitor a pyi- 
sance,” said one of otr most successful manufacturers 
recently. “While there are many different publica. 
tions that we have to make a selection from, and some. 
times advertising salesmen, like others, come at in. 
ypportune times, I consider that my fortune is founded 
on placing the merits of my goods before the public 
and this would be an impossibility but for the press, 
[ am indebted to the development of the publishing 
business for the development of my own business,” 


Bakers’ Helper. 


Any Seed to Sell? 
Packers are looking about for seed. If you have a 
surplus it’s none too soon to be looking for a buyer 
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O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. 
A For further information and catalogues, address 


Sprague Canning Machinery Company, 


a 
hI 


Price complete, with 50 feet of track and cables, $300.00, 


Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST ann CARRYING MACHINE 
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Sold under C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
FP. O. B. cars Rome, N.Y. For 
further inf ion and log 

address 



































Cc. S. HARRIS COMPANY, 











Sole Ownersf& Manufacturers, 


ROME, N. ¥. 
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THE CANNER AND DRIED FRUIT PACKER. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


—— 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, « - o a ~ - ~ ILLINOIS 

















THE CANNER AND DRIED FRUIT PACKER. 





Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 














ANY SIZE WITH ANY LIQUID 














TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of p!anting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. I)lustrated, 150 
pages, 75 cents. Order through THE CANNER. 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C., Sevey, B.S., and discusses cultivation, fertilization, reme- 


dies for insects, etc. Illustrated, 144 pages, 75 cents. 


Order through THE CANNER. 

















PATENTS ano TRADE- MARKS 


Booklet of Information Sent upon Request. 


JOSEPH M. BOWYER, 
Attorney at Law and Solicitor of Patents 


1110 F Street, N. W. WASHINGTON, D. C. 












Universal Liquid Filler 















For filling or finishing off 
Cans or Glass Jars of 






The ideal BRINING OR SYRUPING MACHINE 


a 
























This machine 
fills the can or Jar with liquid up to any desired height, IT fills 


Continuous, Trayless and entirely automatic. 


to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 

Gives perfect satisfaction at any capacity up to the above. 

Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY 60. 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILIn 














FACTORY 
| HOOPESTON, ILLINOIS 
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DANIEL G. TRENCH & CO., GENERAL AGEN™™ 
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THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette,. of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 





@iIn offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 








BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 


Canning and Preserving 


BACTERIOLOGIGAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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AND 


Their Adulterations 











JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 


By HARVEY W. WILEY: M. D. 
Chief Chemist, United States D partment of Agr culture, Washington 





ards, Rules and Regulations for Enforcing the 

Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments and Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 
Jellies, Preserves, etc. Dr. Wiley also deals with such 
subjects as Sterilization, Bacteria, Use of Starch in Can- 
ned Corn, Use of Sulphate of Copper in Canned Peas, 
Manufacture of Catsup. @ These are Strong Points in 
= —= this “ Must-Have-It” Book 


q DR. WILEY’S BOOK contains the Food Stand- 


Every Canner and Preserver should Procure a Copy ot 
Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Order through THE CANNER 


Price $4.00, Postage Paid 
(CASH WITH ORDER) 
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MACHINERY 
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LINK-BELT COMPANY 


PHILADELPHIA 
CHICAGO 
INDIANAPOLIS 





























A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 

By an Expert Processor and Chemist. 


This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 
PRICE $5.00 
CASH WITH ORDER 


Order through THE CANNER 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
Cans, Shooks, for the Asking 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 


* My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 


Canners and Packers of 
North America 


KA 


This directory of the canning business ig 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresseg of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1907 directory ig 
carefully revised and corrected, making the 
directory as nearly complete and accurate ag it 
is possible to make a book of this kind. 

Price, 1907 directory, $5.00 post paid. Cash 
must accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St. CHICAGO 




















CUT THIS OUT 





WANTE 


canning factory fo be 
located in a thriving 

town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A AAAAAR 





For additienal informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT: 
SBA BOAR D 
AIR LINE RAILWAY 

PORTSMOUTH, VA, 





























For New Subscribers 
HREEEEHEEEEEEEHAR 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THE CANNER AND DRieD FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 





Name 


Address 








Town 


State 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


DO Ra ET Me TE 


T 
tq 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, CHICAGO, ILLS. 























RUSH ORDERS 


FOR 


PACKERS’ CANS 


This is the season when prompt shipment of 








cans is essential. Our unequaled manufactur- 
ing facilities and warehouse capacity enable 
us to handle your Rush Orders promptly. 
Send in your specifications as early as possible 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN. FRANCISCO 
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